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PREFACE. 


F T is not doubted, but the candid Reader will find 
the following B OOK in Correſpondence with the 
Title, . 1010 ſupercede the N eceſſity of any other 
Recommendation that might be given it. 


As the Compiler of it engaged in the Undertaking at 
the Inſtance and Importunity of many Perſons of emi- 
nent Account and Diſtinction, ſo ſhe can truly afſure 
them, and the World, that ſhe has acquitted — 
with the utmoſt Care and Fidelity. 


And ſbe entertains the greater Hope that her Pe 
formance will meet with the kinder Acceptance, becauſe 
F the good Opinion fhe has been held in by thoſe, her 
ever honoured Friends, who firft excited her to the 
Publication of her BOOK, and who have been long 
Eye-Witneſſes of her Skill and Behaviour in the Bufeneſs 
of her — 
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INTRODUCTION 
” To the T, hirteenth Edition. 


ANY friends to this publication having re- 
peatedly expreſſed their deſires of knowing 


the particular months when river-fiſh ſpawn, and are 


molt in ſeaſon ; the Editor of this work, ever ready 
to attend to the kind hints which are offered for its 
improvement, and impreſſed with the deepeſt ſenſe of 
gratitude to the public, for their favourable reception 
of twelve very large diſtinct impreſſions of the work, 
ſubmits to their candor, the beſt anſwers, as ſuited 
to the rivers Aire and Wharfe, which he hath been 
able to procure to their requeſts ; and the beſt infor- 
mation, in ſuch other particulars, as, he apprehends, 
may be uſeful. | "IR 

BARBEL.—This fiſh ſpawns at the latter end of 
April, or in the beginning of May; begins to be in 
ſeaſon about a month after, and continues in ſeaſon 
till the time of ſpawning returns. It is very boney 
and coarſe, and is not accounted, at any fime, the 
beſt fiſh to eat either for * wholeſomeneſs or thſte ; 


Hawkins, the Editor of Walton's Complete Angler, obſerves, p. 217, Note, 
That * though the ſpawn of Barbel is known to be of a poiſonous nature, yet it is 
* often taken, by country people, medicinally, who find it at once a moſt po- 
«© erfu! cmetic and cathartic. And, notwithſtanding what is ſaid of the *whole- 
« ſomeneſs of the fleſt, with ſome conſtitutions t produces the ſame'eflefts-.as the 
* ſpawn. About the month of September, in the year 1754, a ſeryant of mine, 
* who had eaten part of a Barbel, though as I had cautioned him, he abſtained 
_ © from the ſpawn, was ſeized with ſuch a violent purging and. yomiting as had 

* Hked to have colt him his life. Mts A | a FSR Td W 
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but the ſpawn is of a very poiſonous nature. When 
it is full of ſpawn, in March and April, it may be ſo 
eaſily miſtaken" for Tench, if the barbs or wattels; 
under the head, are carefully cut off; and (if the 
fame art is taken to diſguiſe it) its _ caſe and hand- 
ſome ſhape, during chef reſt of che year, give it ſo 
near a reſemblance to Grayling, aff is very eom- 
mon to impoſe it upon the public, for the one or the 
other, as the different ſeaſons give the proper oppor- 
tunities. The public, therefore, cannot be too much 
warned of the danger attending ſuch deceit; and the 
prudent matron, houfekeeper, or cook, cannot exa- 


mine with too much care, whether the New; under 


the chaps of fuch fiſh as art purchaſed for Tench or 
Grayling, be perfectly whole; ſmee, if they are 
Barbel, there will be four flight wounds under the 


head or chaps of each filh, by the barbs or Wattels 


being cut off. For if it is ſerved. np to the table for 


Tench, the ſpawn may prove fatal to the perſon who 


eats it; 1 wh at the beſt whether it is dreſſed as 
Tench or Grayling, the free eating of the FLESH (if 
we may be allowed the expreffion) may be attended 
with diſagreeable, if not dangerous conſequences. | Te 
will appear below, that Tench fpawn in July, we 
muſt, therefore, remark further, that if any fiſh is 
fold for Tench in March and April, and proves to 
be full of ſpawn, it cannot be Tench, but! is a cheat 
upon che purchaſer; and miſt be Barbel. - 

"BLEAK. —The time of its ſpawning is 80 ae 
tain, and the fith is very little regarded at any time. 


BREAM—Spawnsjn the beginning of July, but is 
moſt in ſeaſon in June and September. 


CARP. —Fhis fiſh is faid to breed two or three 


times in a year, but tlie chief time of Paw nig is in 
May. It is, indeed, rather a pond, than a river fiſh; 
and a well fed fiſh is at all times a delicate diſh. 2 5 + 

HUB. —ſpawns in March; but is beſt in ſeaſon 
abo Chriſtmas. The baun is excellent, and very 


wholeſome. 


| | N 1 ROD UC TTON. vii. 
DAC E — ſpawn about the middle of March, are in 


ſeaſon about three weeks after; they are not very 
good till Ne bee, g add are _ beſt in Fe- 
bruarys* +1 4.6 | 
[EELS—are: ae in 4 All the year. The 
bright Silver Eels, which are bred in clear rivers and 
ſtreams, areſin great eſteem. Thoſe which are caught 
in ponds, or waters of a flow courſt, whoſe bottoms 
are rather inclined to. earth and ſlime, than gravel; 
are at, the beſt ĩnſipid, and very frequently taſte of the 
va: mud in which they have been bred.. _ 
GUDGEON S ſpawn in May, and once or twice 
more during the ſummer. Are in ſeaſon. all the year, 
except two or three weeks after every ſpawning time. 


GRAXLING or UMBER:—This excellent fiſh 


ſpawns in May, is in ſeaſon all the year, but in the 


greateſt Peutesten in Dane See the obſervati- 
ons upon Barbell. 


- PERCH. —F his nutritions and haleſame fiſh is 
in ſeaſon all the year, but moſt ſo in Auguſt and Sep- 
tember. 5 
POPE or RUF F or BARCE.— This fich 8 
in April, and is in ſeaſon all the year; no fiſn that 
ſwims is of a pleaſanter taſte. 

PIKE.—The time of breeding or ſpawning is uſu- 
ally in April; he is in ſeaſon all the year, bat the ih 

telt 


* The people who live not far from rivers where Dace or Roach are caught, 
have a method of drefling the larger ſort; which, is ſaid, renders them very plea- 
ſant and ſavoury food: it is as follows: without ſcaling the fiſh, lay them on a 
gridiron, as ſoon after they are taken as you can, over a flow fie, and firew on 
them a little flour; when they begin to grew brown make a flit, not more than 
{kin deep, in the back from head to tail, and lay them on again; when they are 
broiled enough, the ſkin, ſcales and all will peel off, and leave the fleſh, which 
will have become very firm, perfealy clean, then open the belly, and take out the 
infide, and uſe anchovies and butter for ſance. 


$ The following receipt for dreſſing a large Trout or Perch in the Yorkſhire 
Manner, is eſteemed an excellent one: Take the fiſh as ſoon as poſſible after they 
are caught, wipe them well with a ſoft dry cloth, wrap a little of the cloth about 
your finger, clean out the throat and gills very well, (you muſt not ſcale or gut 
the fiſh, or uſe any water about them) then lay them on a gridiron over a clear fire, 
and turn them frequently, When they ate enough, take off their heads, to which 
you will find the guts have adhered, then put a lump of butter, ſeaſoned with falt, 
into the belly of every fiſh : ſo ſerve them up. Moſt people eat them with their 
own gravy ; tags ſauce, ſerve PO In 


Ta A IR i 


vill. INTRODUCTION. 


teſt and beſt fed in Autumn, though | in moſt general 
nie in the ſpring. 
ROACH—ſpawn about the latter end of May, 
hen they are icabby and unwholeſome, but they are 
again in order in about three weeks, and continue in 
ſeaſon till the time of ſpawning returns. The aun 
is excellent. For the manner of dreſſing, ſee Dace. 
- SALMON=— are in ſeaſon from che middle of No- 
wunder to the middle of Auguſt. | 
- SALMON-SMELT—is in ſeaſon all the year. 0 
TENCH.— This pleaſant taſted fiſh fpawns in 
July, is in ſeaſon all the year, but moſt valued in the 
ſix winter months. See the obſervations upon Barbel. 
_ TROUT:—This beautiful and delicious ' fiſh 
ſpawns in October and November, and is not of any 
value till the latter end of March, but continues after- 
wards in ſcaſon till the ſpawning time returns. It is in 
the higheſt perfection, and of the moſt delicate taſte, 
in May and W For the _—_— ws dreſſin "gs {es 
ey | | 
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1. To make Vermicelly Soop. 


AKE a neck of beef, or any other 
piece; cut off ſome flices, and 
fry them with butter 'till they are very 
brown; waſh your pan out every time with 
a little of the gravy; you may broil a few 
{lices of the beef upon a gridiron ; put all 
together into a pot, with a large onion, a 
little ſalt, and a little whole pepper ; let it 
ſtew till the meat is tender, and ſkim off the 
fat in the boiling ; then ſtrain it into your 
diſh, and boil four ounces of vermicelly in a 
little of the gravy till it is ſoft. Add a little 
ſtew'd ſpinage ; then pur all together into a 
diſh, with toaſts of bread ; laying a little 
vermicelly upon every toaſt. Garniſh your 
diſh with creed rice and boild ſpinage, or 
carrots fliced thin. 
| A 2. Cucumber 


#s ) 


28. Cucumber Soop. 

Take a houghill of beef, break it ſmall, 
and put it into a ſtew-pan, with part of a 
neck of mutton, a little whole pepper; an 
onion, and a little falt; cover it with water, 
and let it ſtand in the oven all night, then 
ſtrain it-and take off the fat; pare fix or eight 
middle- ſiz d cucumbers, and ſlice them not 
very thin, ſtew them in a little butter and a 
little whole pepper; take them out of the 
butter and put them into the gravy. Garniſh 
your diſh with raſpings of bread, and ſerve 
it up with toaſts of bread or F rench roll. | 


* o make Hare Soop. 

Cut the hare into ſmall pieces, waſh it and 
put it into a ſtew- pan, with a knuckle of 
' veal; put in it-a gallon of water, a little ſalt, 
and a handful of ſweet herbs; let it ſtew! till 
the gravy be good ; fry a little of the hare 
to brown the ſoop; you may put in it ſome 
cruſts of white bread among the meat to 
thicken the ſoop ; put it into a diſh, with a 
little ſtew'd ſpinage, criſp'd bread, and a 
few forc'd-meat balls. Garniſh your diſh 
with boil'd ſpinage and turnips, cut it in thin 
| ee flices. RH 


4. To make Green Peas 8 
Take a neck of mutton, and a knuckle 
of veal, make of them a little good gravy ; 
then take half a * of the greeneſt young 
Pena, 


py , 

peas, boil and beat them to a pulp in a mar- 
ble mortar; then put to them a little of the + 
gravy ; ſtrain them through a hair fieve to 
take out all the pulp; put all together, with 
a little ſalt and whole pepper; then boil it a 
little, and if you think the ſoop not green 
enough, boil a handful of ſpinage very ten- 
der, rub it through a hair ſieve, and put it 
into the ſoop, wich one handful of wheat 
flour, to keep it from running: You mult 
not let it boil after the ſpinage is put in, it 
will diſcolour it; then cut white bread in lit- 
tle diamonds, fry them in butter while criſp, 
and put it into a diſh, with a few whole peas. 
Garniſh your diſh with creed rice, and red 
 beet-roor.. 
| You may make aſparagus ſoop the fame 
way, only add tops of 3 inſtead of 
whole n 


7 o make Onion Soop. 4 

Take FA or five large onions, peel and 
boil them in milk and water whilſt tender, 
(ſhift them two or three times in the boil- 
ing) beat 'em in a marble mortar to a pulp, 
and rub them thro' a hair. ſieve, and put them 
into a little ſweet gravy: then fry a few 
ſlices of veal, and two or three ſlices of lean 
bacon; beat ni in a marble mortar as ſmall 
as forcd-meat; put it into your ſtew-pan 
with the gravy and onions, and boil them: 
mix a ſpoonful of wheat flour with a little 
water, and put it into the ſoop to keep i- 
| Ay” from 


8 
from running ; ſtrain all through a cullender, 
ſeaſon it to your taſte ; then put into the 
diſh a little ſpinage ſtewed in butter, and a 
little criſp bread; ſo ſerve it up. 

6. Common Peas-Soop in Winter. 
Take a quart of good boiling peas, which 
put into a pot with a gallon of ſoft water 
whilſt cold; add thereto a little beef or mut- 
ton, a little hung beef or bacon, and two or 
three large onions ; boil all together while 
your ſoop is thick; ſalt it to your. taſte, and 
thicken it with a little wheat flour; ſtrain 1 it 
thro' a cullender, boil a little ſellery, cut it 
in ſmall pieces, with a little criſp bread, and 
criſp a little ſpinage as you would do parſley, 
then put it in a diſh, and ſerve it vp. Gar- 
niſn hop difh with raſpings of bread. 
. To make Peas-Soop in Lent. _ 
3 he a quart, of peas, put them into a 
pot with a gallon of water, two or three large 
onions, half a dozen anchovies, a little whole 
pepper and falt: boi] all together whilſt your 
ſoop is thick; ſtrain it into a ſtew-pan thro' 
a cullender, and put: fix: ounces of butter 
. (work'd in flour) into the ſoop to thicken it; 
alſo put in a little boil'd ſellery, ſtew'd ſpin- 
age, criſp bread, and a little dry'd mint 2 
dered ; fo ſerve it up. 
8. Craw-Fiſh Soop. 
Take a knuckle of veal, and part of a 
neck of mutton to make white gravy, put- 
ting in an N a little whole pepper and 


ue 
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alt to your taſte; then take tventy craw- 


fiſh, boil and beat them in a marble mortar, 


adding thereto a little of the gravy; ſtrain 


them and put them into the gravy; alſo 


two or three pieces of white bread to thicken 


the ſoop ; boil twelve or fourteen of the 
ſmalleſt craw-fiſh, and put them whole into 
the diſh, with a few toafts, or French roll, 
which you pleaſe; ſo ſerve it up. 


You may make lobſter ſoop the ſame way, 
x only add into the ſoop the ſeeds of the lobſter. 


9. To make Scotch Soop. 

Take an houghill of beef, cut it in pieces, 
with part of a neck of mutton, and a pound 
of French barley z put them all into your pot, 
with ſix quarts of water; let it boil till the 
barley be ſoft, then put in a fowl; as ſoon 
as it is enough, put in a handful of red beet 


leaves or broccoli, a handful of the blades 
of onions, a handful of ſpinage, waſhed and 


ſhred very ſmall; only — them have a little 
boil, elſe it will ſpoil the greenneſs. Serve 
it up with the fowl in a diſh, garnilh'd with 
raſpings of bread. _ 

10. To make Soop without Water. 

Take a ſmall leg of mutton, cut it in 
lices, ſeaſon it with a little pepper and ſalt; 
cut three middling turnips in round pieces, 
and three ſmall carrots ſcraped and cut, in 
pieces, a handful of ſpinage, a little parſley, a 
bunch of ſweet herbs, and two or three cab- 
bage lettice ; cut the herbs pretty ſmall, lay 
a row of meat and a row of herbs ; ; Put the 


A 4 tur- | 
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1 10 
turnips and carrots at the bottom of the pot 
with an onion, lay at the top half a pound 
of ſweet butter, and cloſe up the pot with 
coarſe paſte ; then put the pot into boiling 
water, and let it boil for four hours; or in 
a ſlow oven, and let it ſtand all night; when 
it is enough drain the gravy from the meat, 
{kim off the fat, then put it into your diſh 
with ſome toaſts of bread, and alittle ſtew'd 
ſpinage; fo ſerve it up. Re Pr 
nn. = rife of : Beef, 
Take the thin part of a briſket, of. beef, 
ſcore the ſkin at the top; croſs and take off 
the under ſkin, then take out the bones, 
ſeaſon it highly with mace, a little ſalt, and 
alittle whole pepper, rub it on both ſides, let 
it lay all night, make broth of the bones, ſcim 
the fat clean off, put in as much water as will 
cover it well, let it ſtew over a ſlow fire four 
or five hours, with a bunch of ſweet herbs 
and an onion cut in quarters; turn the beef 
over every hour, and when you find it tender 
take it out of the broth and drain it very well, 
having made a little good ſtrong gravy. 
A ragout with ſweet-breads cut in pieces, 
pallets tenderly boil'd and cur in long pieces; 
take truffles, morels and muſhrooms, if you 
have any, with a little claret, and throw in 
your beef, let it ſtew a quarter of an hovr in 
the ragout, turning it over ſometimes, then 
take out your beef, and thicken your ragout 
with a lump of butter and a little flour, — 
Farniſh your diſh with horſe-radiſh and 
5 "Od: pickles, 


11 
pickles, lay the ragout round your beef, and 
a little upon the top; ſo ſerve it up. 


12. To flew a Rump of Beef. | 
Take a fat rump of young beef and cut off 
the fag end, lard the low part with fat bacon, 
and ſtuff the other part with ſhred parſley ; 
put it into your pan with two or three quarts. 
of water, a quart of claret, two or three an- 
chovies, an onion, two or three - blades of 
mace, a little whole pepper, and a bunch of 
ſweet herbs; ſtew it over a ſlow fire five or 
ſix hours, turning it ſeveral times in the 
ſtewing, and keep it cloſe covered; when 
your beef is enough take from it the gravy, 
thicken part of it with a lump of butter and 
flour, and put it upon the diſh with the beef. 
Garniſh the diſh with horſe- radiſh and red- 
beet root. There muſt be no ſalt upon the 
beef, only ſalt the gravy to your taſte. 
Lou may ſtew part of a briſket, or an ox 
cheek the ſame way. 1 
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13. To make Olives of Beef. 

Take ſome ſlices of a rump (or any other 
tender piece) of beef, and beat them with a 
paſte-pin, ſeaſon them with nutmeg, pepper 
and falt, and rub them over with the yolk of 

an egg; make a little forc'd-meat of veal, 
beelt-tuet, a few bread crumbs, ſweet herbs, 

a little ſhred mace, pepper, ſalt, and two 
eggs, mixed all together ; take two or three 
flices of the beef, according as they are in 

; bigneſs, 
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bigneſs, and a . of forc'd-meat the ſize 
of an egg; lay your beef round it, and roll it 
1n partof a kell of veal, put it into an earthen 
diſh, with a little water, a glaſs 'of claret, 
and a little onion ſhred ſmall; lay upon them 
a little butter, and bake dem in an oven a- 
bout an hour; when they come out take off 
the fat, and thicken the gravy with a little 
butter and flour; ſix of them are enough for 
a fide diſh. - Garniſh the diſh with horſe- 
radiſh and pickles. 
You my make olives of veal the ſame 
Way. 5 
: ; 1:5 To fry Beef Greats. „ 
Taake your beef-ſteaks and beat them with | 
the back of a knife, fry them in butter over 
a quick fire, that they may be brown before 
they be too much done; when they are enough 
put them into an earthen pot whilſt you have 


 fry'd them all; pour out the fat, and put 


them into your pan with a little gravy, an 
onion ſhred very ſmall, a ſpoonful of catch- 
up, and a little ſalt; thicken it with a little 
butter and flour, the thickneſs of cream.— 
Garniſh your diſh with pickles. 

Beef ſteaks are oper for a fide-diſh. 


| 15. Beef - Freaks another way. 
Take your beef ſteaks and beat them with 
the back of a knife, ſtrow them over with a 
little pepper and falt, lay them on a gridiron. 
over a clear fire, turning *em whilſt enough; 


fet your diſh over a chafing: diſh of coals, 
with 


3 3 
with a little brown oravy ; chop an onion or 


ſhalot as ſmall as pulp, and put it amongſt 
the gravy ; (if your ſteaks be not over much 
done, gravy will come therefrom) put it on 
a diſh and ſhake it all together. Garniſh 
FO diſh with ſhalots and pickles. 


16. A Shoulder of Mutton forc'd. 

Take a pint of oyſters and chop them, put 
in a few bread crumbs, a little pepper, ſhred 
mace, and an onion, mix them all together, 
and ſtuff your mutton on both ſides, then 
roaſt it at a ſlow fire, and baſte it with no- 
thing but butter; put into the dripping- pan 
a little water, two or three ſpoonfuls of the 


pickle of oyſters, a glaſs of claret, an onion 


ſhred ſmall, and an anchovy ; if your liquor 
waſte before your mutton is enough, put 


in a little more water; when the meat is 


enough, take up the gravy, kim off the fat, 
and thicken it with flour and butter; then 
ſerve it up. Garniſh your diſtt with horſe- 
ma 5 pickles. 

. To few a Fillet of Mutton. 

Take a filler of mutton, ſtuff it the ſame 
as for a ſhoulder, half roaſt it, and put it in- 
to a ſtew-pan with a little gravy, a jill of 
claret, an anchovy, and a ſhred onion ; you 
may put in a little horſe-radiſh and ſome 
muſhrooms ; ; ſtew it over a flow fire while 


the mutton is enough ; take the gravy, ſkim 


off the fat, and thicken it with flour and 
butter; lay fore” d- meat balls round the mut 
ton. 


— Re: p 


diſh. | 
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ton. Garniſh your Giſh with horſe-radiſh 5 


and muſhrooms. 

It is proper either for a fide-diſh or bot- 
tom-diſh ; if you have it for a bottom diſh, 
cut your mutton into two fillets. 


18. To Collar a Breaſt of Mutton. 

Take a breaſt of mutton, bone it, and 
ſeaſon it with nutmeg, pepper and ſalt, rub it 
over with the yolk of an egg; make a little 
forc'd meat of veal or mutton, chop it with 


A little beet-ſuer, a few bread-crumbs, ſweet 
| herbs, an onion, pepper and falt, a little 
nutmeg, two eggs, and a ſpoonful or two 

of cream; mix all together, and lay it over 

the mutton, roll it up and bind it about with 


coarſe incle; put it into an earthen diſh 


with a little water, dridge it over with flour, 


and lay upon it a little water; it will require 


two hours to bake it. When it is enough, 


take up the gravy, ſkim off the fat, put in an 


anchovy and a ſpoonful of catchup, thicken 
it with flour and butter: take the incle from 


the mutton and cut it into three or four 


rolls; pour the ſauce upon the diſh, and lay 


about it forc'd meat balls. Garnith your diſh 


with pickles, 


It is either proper: for a ſide or bottom- 


To Collar a Breaſt 77 Mutton another Way. 
"Take a breaſt of mutton, bone it, and ſca- 


ſon it with nutmeg, pepper and ſalt; roll it 


or 


— 
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up tight with coarſe incle, and roaſt it upon 
a ſpit; when it is enough lay it whole upon 
the diſh. Then take four or fix cucumbers, 

are them and cut them in flices, not very 
thin; likewiſe cut three or four in quarters 
length way, ſtew them in a little brown 
gravy and a little whole pepper; when they 
are enough, thicken thera with flour and 
butter the thickneſs of cream; ſo ſerve it 
up. Garniſh your diſh with horſe radiſh, 


20. To Carbonade a Breaſt of Muttcn. 
Take a breaſt of mutton, halt boil it, nick 
it croſs, ſeaſon it with pepper and falt; then 
broil it before the fire whilſt it be enough, 
ſtrinkling it over with bread crumbs ; let the 
ſauce be a little gravy and butter, and a few 
ſhred capers :. put it upon the diſh with the 
mutton, Garniſh it with horte-radiſh and 

pickles, . : 
| This is proper for a ſide-diſn at noon, or 
a bottom- diſh at night. | 


21. A Chine of Mutton roaſted with ſtem'd 
9 Sellery. 1 | 

Take a loyn of mutton, cut off the thin 
part and both. ends, take off the ſkin, and 
ſcore it in the roaſting as you would do pork ; 
then take a little ſellery, boil it, and cut it 
in pieces about an inch long, put to it a lit- 
tle good gravy, whole pepper and ſalt, two 
or three ſpoonfuls of cream, and a lump of 
butter, ſo thicken it up, and pour it upon 
| | _ your 


— 
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ur diſh with your es. This is pro- 
per for a ſide- diſn. 
g | — d . -._ {} 
Take a leg of mutton half roaſted, when 
it is cold cut it in thin pieces as you would 
do any qther meat for haſhing, put it into a 
ſtew-pan with a little water or ſmall gravy, 
two or three ſpoonfuls of claret, two or three 
ſhalots ſhred, or onions, and two or three 
ſpoonfuls of oyſter pickle; thicken it up 
with a litle flour, and fo ſerve it up. Gar- 
" Niſh your diſh with horſe-radiſh and pickles. 
You may do a ſhoulder of mutton the 
ſame way, only boil the blade bone, and lie 
it in the middle. | wo 


23. A forc'd Leg of Mutton. 

Take a leg of mutton, looſe the ſkin 
from the meat, be careful you do not cut the 
{ſkin as you looſen it; then cut the meat from 
the bone, and let the bone and ſkin hang to- 
gether, chop the meat ſmall, with a little 
beet-ſuet, as you would do ſauſages ; ſeaſon 
it with nutmeg, pepper and ſalt, a few bread 
crumbs, two or three eggs, a little dry'd 
ſage, ſhred parſley, and lemon peel ; then 
fill up the ſkin with forc'd-meat, and lay it 
upon an earthen diſh : lay upon the 'meat a 
little flour and butter, and a little water in 
the diſn; it will take an hour and a half 
baking; when you diſh it up lay about it ei- 
ther mutton or veal collops, with brown 
gravy ſauce, Garniſh your diſh with horſe- 
N | radiſh 


cs 
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1 
radiſh and lemon. You may make a forc' d 
leg of lamb the ſame wy: 


24. To make French Cutlets of Mutton. 

Take a neck of mutton, cut it in joints, 
cut off the ends of the long bones, then ſcrape 
the meat clean off the. bones about an inch, 
take a little of the inpart of the meat of the 
cutlets, and make it into forc'd-rmeat; ſeaſon 
it with nutmeg, pepper and ſalt; then lay it 
upon your cutlets, rub over them the yolk of - 
an egg, to make it ſtick; chop a few ſweet 
herbs, and put to them a ſew bread crumbs, 
a little pepper and ſalt, and ſtrew it over the 
cutlets, and wrap them in double writing- 
paper; either broil them before the fire or in 
an oven, half an hour will do them; when 
W you diſh them up, take off the out- paper, 
and ſet in the midſt of the diſh a little brown 
gravy in a china baſon; you may broil them 
without Paper, if you pleaſe, | | 


2 5. To + 5 Mutton . 

Take a loyn of mutton, cut off the thin 
part, then cut the reſt into ſteaks, and flat 
them with a bill, ſeaſon. them with a little 
pepper and ſalt, fry them in butter oyer a 
quick fire; as you fry them put them into a 
ſtew-pan or earthen pot, whilſt you have 
fried them all; then pour the fat gut of the 
pan, put in alittle gravy, and the gravy that 
comes from the ſteaks, with a ſpoonful of 
claret, an anchovy, and an onion or a ſhalot 
_ reds 
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ſhred; make up the ſteaks in the gravy, and 
thicken it with a little flour; ; fo ſerve them 
up. Garniſh your diſh with horſe radiſh and 
 thalors. 


26: To als artificial Veni iſon of Mutton. 

Take 2 large ſhoulder of mutton, or amid- 
dling fore quarter, bone it, lay it in an earth- 
en dith, put upon it a pint of claret, and Jet 
it lie all night; when you put it into your 
paſty- pan or diſh, pour ow the claret that it 
Jay in, with a little water and butter; before 
you put it into your paſty- pan, ſeaſon it with 
pepper and ſalt; when you make the palty : 
tie no paſte in the bottom of the difh. 


. How to "RICH Ragout. o\Breaf of Feel 
Take a breaſt of veal, cut off both the 
ends, and half roaſt ir; then put it into a 

” ſtew-pan, with a quart of brown gravy, a 
ſpoonful of muſhroom-powder, a blade or 
two of mace and lemon- peel; ſo let it ſtew 

over a ſlow fire while your veal is enough; 

then put in two or three ſhred muſhrooms or 
- oyſters, two or three ſpoons full of white- 
wine; thicken up your ſauce with flour and 
butter; ; you may lay round your veal ſome 
ſtew'd morels and truffles; if yon have none, 
ſome pallets ſtew'd in gravy, with artichoke- 
bottoms cut in quarters, dipt in eggs and 
fry'd, and ſome forc'd-meat balls; you may 
fry the ſweet· bread cut in pieces, and lay 
over the veal, or fry'd oyſters; when you fry 
| your 


and pickles. 


( 19.5) | 
your oyſters you muſt dip them in egg and 
flour mixed. Garniſh your dith with lemon 


28. J Herico of a Breaſt of Veal, French Il y. 
Take a breaſt of veal, half roaſt It, then 
put it into a ſtew-pan, with three pints of 


brown gravy ; ſeaſon your veal 14 


pepper and ſalt; when your veaPts ſtew'd 
enough, you may put in a pint of green peas 


boil'd. Take fix middling cucumbers, pare 
and cut them in quarters long way, alſo two 


cabbage lettices, and ſtew them in brown 
gravy; ſo lay them round your veal when you 
diſh it up, with a few forc'd meat balls and 
ſome flices of bacon. , Garniſh..your diſh 


with pickles, muſhrooms, oyſters, and le- 
mon. | 


To roll a Breast * Veal. 
Take a breaft of veal, and bone it, ſeaſon 
it with nutmeg, pepper and falt, rub it over 


with the yolk of an egg, then ſtrew it over 


with {weet herbs ſhred ſmall, and fome-ſlices- 
of bacon, cut thin to lie upon it, roll it up 
very tight, bind it with coarſe incle, put it 
into an "earthen diſh with a little water, and 
lay upon it ſome lumps of butter; ſtrew a 
little ſeaſoning on the outſide of your veal, it 
will take two hours baking; when 1 it is baked 
take off the incle and cut it in four rolls, lay 
it upon the diſh with a good brown gravy 
ſauce: lay about your veal. the ſweet-bread 
B 2 fry'd 
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fry'd, * forc'd-meat-balls, a little criſp 
| bacon, and a few fry'd oyſters, if you have 
any; fo ſerve it up. Garniſh your diſh with 
pickles and lemon. 
1 tec d Breaſt of Veal: © 

LIE he fatteſt and whiteſt breaſt of veal 
you can get, cut off both ends and boil them 
for a little gravy ; take the veal and raiſe up 
the thin part, make a forc'd-meat of the 
ſweet-bread botl'd, a few bread-crumbs, a 

little beef-ſuer, two eggs, pepper-and-falr, a 
' fpoonful or two of cream, and a little nut- 
meg, mix'd all together; ſo ſtuff the veal, 
ſkewer the ſkin clofe down, dridge it over 
with flour, tie it up in a cloth, and boil it 
in milk and water about an Far For the 


ſauce take a little gravy, about a pu of 


oyſters, a few muſhrooms'ſhred, a little lemon 
peel ſhred fine, and a little juice of lemon; 
o thicken it up with flour and butter; when 
you diſh it up pour the fame over it ; lay 
over it a {weet-bread or two cut in ſlices and 
fry'd, and fry' d oyſters. Garniſh your diſh 
with lemon, pickles and muſhrooms. 

This is proper for a top diſh either at noon 
or night. | 

t To few a Filler of Veal.) 

Take the leg of the beſt whye veal, cut 
off the dug and the knuckle, cut the reſt i into 
two fillets, and take the fat part and cut 
it in pieces the thickneſs of your finger: you 
. * ſtuff the veal with the fat ; pol | 

huole 


cut 
to 
Cut 
you 


the! 
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hole with a penknife, draw it through and 
ſkewer it round, ſeaſon it with pepper, ſalt, 
nutmeg , and ſhred parſley ; then put it into 
your ſtew-pan, with half a pound of butter, 
(without water) and ſet it on your ftove ; 
let it boil very ſlow, and cover it cloſe up, 
turning it very often ; it will take about two 
hours in ſtewing; when it is enough pour 
the gravy from it, take off the far, pur into 
the gravy a pint of oyſters and a few capers, 


a little lemon peel, a ſpoonful or two of 


white-wine, and a liens juice of lemon; 
thicken it with butter and flour, the thick - 
neſs of cream; lay round it forc'd-meateþalls 
and oyſters fry'd, and fo ſerve it up. Garniſh 
your diſh with a few capers and ſlic'd lemon. 


. E 5 Scotch Colleps. 1 
Take a leg of veal, take off. the thick 


part, cut it in thin er for collops, beat 
them with a paſte-pin till they be very thin; 


ſeaſon them with mace, pepper aud ſalt; fry 


them over a quick fire, not over brown ; 
when they are fried put them into a ſteẽ pan 

with a little gravy, two or three ſpoonfuls of 
white wine, two ſpoonfuls of oyſter-pickle, 


if you have it, and a little lemon- peel; then 
make them over a ſtove in a ſtew- pan, but 


don't let them boil over much, it only har- 
dens your collops ; ; take the fat part of your 


veal, {tuff it with forc'd meat, and boil it; 


when it is boiled lay it in the middle of your 
3 with the collops; lay about Fan 0 221 
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flat them as before, and cut off the ends of 
the long bones; ſeaſon them with a little 


__ a gridiron, over a flow fire; when they are 


of the long bones; ſeaſon the cutlets with 


when they are enough put from them the fat 
hey were fried 1 in, and ou to them a little 


1 
ſlices of criſp bacon, and forc'd- meat balls. 
Garniſh your diſh with ſlices of Art and 


oyſters, or muſhrooms, 


33. To make Veal Cutlets. | 
Take a neck of veal, cut it in joints, and 
flatten them with a bill; cut off the ends of 
the bones, and lard the thick part of the cut- 
lets with four or five bits of bacon ; ſeaſon it 
with nutmeg, pepper and falt; row over 
them a few bread erumbs, and Tweet herbs 
ſhred fine; firſt dip the cutlets in egg to 
make the crumbs 5 ck, then broil them be- 
fore the fire, put to them a little brown gravy 
ſauce ; fo ſerve it up. Garniſh your diſh 
with lemon. 
34. Veal Cutlets another 15 ay. 
Take a neck of 'veal, cut it in joints, and 


pepper, falt, and nutmeg; broil them on 


enough, ferve them up with brown gravy 

ſauce and fore'd meat balls. 
Gatniſh your dith with lemon. 
29% Veal Cutlets another Way. 
Take a neck of veal and cut it in . 

flatten them as before, and cut off the ends 


pepper and falt, and dridge over them ſome 
flour; fry them in butter over a quick fire; 


kong 


tongue and eyes, cut off the 
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ſmall gravy, a ſpoonful of catchup, a ſpoon- 
ful of White wine or juice of lemon, and grate 


in ſome nutmeg; thicken them with flour 


and butter, ſo ſerve them up. 


Garniſh your diſh as before. 
36. To Collar a Calf s. Head to eat bot. 
Take a large fat head, and lay it in water 


to take out the blood; boil it whilſt the bones 
will come out; ſeaſon it with nutmeg, pep- 


per and ſalt; then wrap it up round with a 


large. lump of forc'd meat made of veal ; 


after which wrap it up tight in a veal kell 
before it is cold, and take great care that 
you don't let the head break in two pieces; 


then bind it up with coarſe incle, lay it upon 
an earthen diſh, dridge it over with flour, 


and lay over it a little butter, with a little 


water in the difh ; an hour and a half will 
bake it; when it is enough take off che incle, 


cut it in two length ways, lay ing the ſkin- 
ſide uppermoſt; when you lay it upon your 
diſh you muſt lay round it ſtew'd pallets and 


artichoke- bottoms fry d with forc'd-meat 

balls; put to it brown gravy ſauce; you 

may brown your ſauce with a few rruffles or 

morels, and lay them about your veal. | 
- Garniſh your diſh with lemon and Pickle. 


37.5 o Collar a Calf - Head to eat cold. 
You muſt get a calf's-head with the ſkin 
on, ſplit it and lay it in water, take out the 
roin ends, 


then tic it up in a cloth and boil it whilſt the 
bones 
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bones come out; when it is enough lay it on 
a table with the ſkin ſide uppermoſt, and 
pour upon it a little cold water; then take 
off the hair and cut off the ears; mind you 
do not break the head in two, turn it over 
and take out the bones; ſalt it very well and 
wrap it round in a cloth very tight, pin it 
with pins, and tie it at both ends, ſo bind 
it up with broad incle, then hang it up by 
one end, and when it is cold take it out; 
you muſt make for it brown pickle, and it 
will keep half a year; when o cut "My cut 
it at the neck. 
Ir is proper for a fide or middle diſh; ei- 
ther for noon or night. 
2328. To make a Calf Head Haſb. 
Take a calf's head and boil it, 6. iti is 
cold take one- half of the head and cut off the 
meat in thin ſlices, put it into a ſtew pan 
with a little brown gravy, put to it a ſpoon- 
ful or two of walnut pickle, a ſpoonful of 
catchup, a little claret, a little ſhred mace, 
a few capers ſhred, or a little mango; boil it 
over a ſtove, and thioksn;] it with butter and 
flour; take the other part of the head, cut 
off the bane ends and ſcore it with a knife, 
ſeaſon it with a little pepper and ſalt, rub it 
over with the yolk of an egg, and ſtrew over 
a few bread crumbs and a little parſley ; then 
ſet it before the fire to broil whilſt it is brown; 
and when you diſh up the other part lay this 
in the midſt; lay about your hafh brain- 
e foro d- meat balls, and criſp * 
2 
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To mahe Brain-cakes ;, — Take a handful of 
bread crumbs, a little ſhred lemon-peel, pep- 


per, falr, nutmeg, ſweet-marjoram, parſley 


ſhred fine, and the yolks of three eggs; take 
the brains and ſkin them, boil and chop them 
ſmall, fo mix them all together ; take a lit- 


| tle butter in your pan when you fry them, 


and drop them in as you do fritters, and if 
racy run in your pan, put in a handful more 
of bread crumbs. | 


39. To Haſh a Calf*s Head W bite. 

Take a calf's head and boil it as much as 
you would do for eating, when it is cold cut 
it in thin ſlices, and put it into a ſtew pan 
with a white gravy; then put to it a little 
ſhred mace, ſalt, a pint of oyſters, a few 
ſhred muſhrooms, lemon- peel, three ſpoon- 
fuls ef White wine, and ſome juice of lemon, 
ſhake all together, and boil it over the ſtove, 


thicken it up with a little flour and butter; 


when you put it on yourdiſh, you muſt put 
a boil'd fowl in the midſt, and a few ſlices of 
criſp bacon. Garniſh your diſh with pickles 
and lemon. 

40. A Ragout of a Calf s Head. 

Take two calves heads and boil them as 
you do for eating, when they are cold cut off 
all the lantern part from the fleſh, in pieces 
above an inch long, and about the breadth 
of your little finger; put it into your ſtew pan 


with alittle white gravy ; twenty oyſters cut 


in two or three pieces, a few ſhred muſh- 
rooms, 
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. rooms, and a little juice of lemon ; ſeaſon it 
with ſhred mace and ſalt, let them all boil 
together over a ſtove; take, two or three 
ſpoonfuls of cream, the yolks of two or three 
eggs, and a little ſhred parſley, then put it 
into a ſtew- pan; after you have put the cream 
in you may ſhake it all the while; if you let 
it boil it will curdle; fo ſerve it up. 

Garniſh your diſh with ſippets, lemon, a: 
and a few pickled muſhrooms. „„ al 


41. To roaft a Calf's Head to eat ble Pig. 
Take a calf's head, waſh it well, lay it in 
an earthen diſh, and cut out the tongue, lay 
it looſe under the head in the difh with the 
brains, and a little ſage and parſley ; rub the 
head over with the yolk of an egg, then ſtrew 
over them a few bread crumbs and ſhred 
"parſley, lay all over it lumps of butter and a 
little ſalt, then ſet it in the oven; it will take 
about an hour and a half baking; ; when it is 
enough take the brains, ſage and parſley, and 
chop them together, put to them the gravy 
that is in the diſh, a little butter, and a ſpoon- 
ful of vinegar, ſo boil it up and put it in 
cups, and ſet them round the head upon the 
diſh, take the tongue and blanch it, cut it in 
two, and lay it on each ſide of the head, and 
tome ſlices of criſp bacon over the head, ſo 

ſerve it up. 
43§4. Sauce for a Neck of Veal. 

Fry your veal, and when fried put in a 
little water, an anchovy, a few ſweet herbs, 
a ow 
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a little onion, nutmeg, a little lemon-peel 
ſhred ſmall, and a little white wine or ale, 
then ſhake it up with a little butter and flour, 
and ſome cockles and capers. 


43. To boil a Leg of Lamb with the Lon ford 
.. | about ii, 

When your, lamb is boiled fax | it in the 
diſh, and pour upon it a little parſley, butter, 
and green gooſeberries coddled, then lay your 
fried lamb ene it; take ſome ſmall aſpara- 
gus and cut it ſmall like peas, and boil it 
green; when it is boiled drain it in a cullen- 
der and lay it round your lamb in ſpoonfuls. 

Garniſh your diſh with gooſeberries, and 
heads of aſparagus in lumps. 

This 1s proper for a bottom diſh. 


44. 4 Leg of Lamb boiled with Chickens round it. 

When your lamb is boiled pour over it : 
parſley and butter, with coddled gooſeber- 
ries, ſo lay the chickens round your lamb, 
and pour over the chickens a little white fri- 
caſſee ſauce. Garniſh your diſh with ſippets 
and lemon. 

This is proper for a top W 

45. A Fricaſjee of Lamb white. 

Take a leg of lamb, half roaſt it, when it 
is cold cut it in ſlices, put it into a ſtew-pan 
wich a little white gravy, a ſhalot ſhred fine, 
a little nutmeg, ſalt, and a few ſhred capers; 
let it boil over the ſtove whilſt the lamb is 
enough; to thicken your fauce, take three 

ſpoonfuls 
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Tpoonfuls of « cream, the wats of two eggs, a 
little ſhred parſley, and beat them well roge- 
ther, then put ĩt into your ſtew-pan and ſhake 
it whilſt it is thick, but don't let it boil; if 
this do not make it thick, put in a little flour 
and butter, to ſerve it up. Garniſh your 
difh with ae oyſters and lemon. 


46. Abrown Fricaſſee of Dans a 

Take a leg of lamb, cut it in thin ſlices 
and ſeaſon it - with pepper and ſalt, then fry 
it brown with butter, when it is fried put it 
into your ſtew-pan, with a little brown gravy, 
an anchovy, a ſpoontul'or two of white wine 
or claret, grate in a little nutmeg, and ſet it 
over the ſtove, thieken your ſauce with flour 
and butter. Garniſh your diſh. with muſh- 
Inns, oyſters and lemon. 

47. To make Pig eat lite Lamb in Wi nter. 

Take a pig about a month old and dreſs 
It, lay it down to the fire, when the ſkin 
begins to harden you muſt take it off by 
pieces, and when you have taken all the {kin 
off, draw it, and when it is cold cut it in 
quarters, and lard it with . 3 then roaſt 
it for ule. HTM | 

48. hw to flew a Hare. 

Take a young hare, waſh and wipe it well, 
cut the legs into two or three pieces; and all 
the other! parts the ſame bigneſs, beat them 
all flat with a paſte- pin, ſeaſon it with nutmeg 
and ſalt, then flour it over, and fry it in but- 
ter over a quick fire; when you have fried 

| | : Jt 


in the dripping pan; you muſt not baſte it 
| | C 
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ic into a ſtew-pan, with about a pint of 
gravy, two or three ſpoonfuls of claret and 
a {mall anchovy, ſo ſhake it up with butter 
and flour, (you muſt not let 1t boil in the 
{tew-pan, for it will make it cut hard) then 
ſerve 1t up. Garniſh your diſh with criſp 
parſley. 
49. Hozy to Jug a Hen 

Take a young hare, cut her in pieces as 
you did for ſtewing, and beat it well, ſeaſon 
it with the ſame ſeaſoning you did before, put 
it into a pitcher or any other cloſe pot, with 
half a pound of butter, ſet it in a pot of boil- 
ing water, ſtop up the pitcher cloſe with a 
cloth, and lay upon it ſome weight for fear 
it er fall on one ſide; it will take about 
two hours in ſtewing; mind your pot be full 
of water, and keep it boiling all the time; 


when it is enough take the gravy from it, 


clear off the fat, and put her into your gravy 


in a ſtew-pan, with a ſpoonful or two of white 


wine, a little juice of lemon, ſhred lemon- 

peel and mace; you mult thicken it up as 

you would a white fricaſſee. Garniſh your 

dith with ſippets and lemon. 

50. Toroaſt a Hare with a Pudding in tbe Belly. 
When you have waſh'd the hare, nick the 


| legs in the joints, and ſkewer them on both 


lides, which will keep her from drying in 


the roaſting ; when you have ſkeweredher, * 


put the pudding into her belly, baſte her.. 
with nothing but butter : put a little water 


with 


0 
with the water at al? . your hare is 
enough, take the gravy out of the dripping- 
pan, and thicken it up with a little flour and 
butter for the ſauce. 
To make a Pudding for the Hare. 

Take the liver, a little beef-ſuet, ſweet- 
marjoram and parſley ſhred ſmall, with.bread 
crumbs and two eggs; ſeaſon it with nutmeg, 
pepper and ſalt to your taſte, mix all together, 
and if it be too ſtiff put in a ſpoonful or two 
of cream. You mult not boil the liver. 


51. To make a brown Fricaſſee of Rabbets. 

Take a rabbet, cut the legs in three picces 
each, and the remainder of the rabbet the fame 
bigneſs, beat them thin and fry them in but- 
ter over a quick-fire; when they are fried put 
them into a ſtew-pan with a little gravy, a 
ſpoonful of catchup, and a little nutmeg : 
then ſhake it up with a little flour and butter. 
Garniſh your diſh with criſp parſley, 


52. A white Fricaſſee of Rabbets. 

Take a couple of young rabbets and half 
roaſt them ; when they are cold take off the 
ſkin, and cut the rabbets in ſmall pieces, 
(only. take the white part) when you have 
cut it in pieces, put it into a ſtew pan with 
white gravy, a ſmall anchovy, a little onion, 
ſhred mace, and lemon pcel, fer it over a 
ſtove, and let it have one boil, then take a 
little cream, the yolks of two eggs, a lump 
of butter, a little juice of lemon and ſhred 
5 partley ; 
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parſley; put them all together into a ſtew- 
pan, and ſhake them over the fire whilſt 
they be as white as cream ; you mult nor Jet 
it boil, if you do it will curdle. Garniſh 
your diſh with ſhred lemon and pickles. 

53. How to make pulled Rabbets. 

Take two young rabbets, boil them very 
tender, and take off all the white meat, and 
pull off the ſkin, then pull it all in ſhives, 
and put it into your ſtew-pan with a little 
white gravy, a ſpoonful of white wine, a lit- 
tle nutmeg and ſalt to your taſte; thicken it 
up as you would a white fricaſſee, but put in 
no parſley; when you ferve it up lay the 
heads in the middle. Garniſh your diſh with 
ſhred lemon and pickles. rs 


54. To dreſs Rabbets to look like Moor- Game. 
Take a young rabbet, when it is caſed cut 
off the wings and the head ; leave the neck of 
your rabbet as long as you can; when you 
caſe it you mult leave on the feet, pull off 
the ſkin, leave on the claws, ſo double your 
rabbet and ſkewer it like a fowl ; put a 
ſkewer at the bottom through the legs and 
neck, and tic it with a firing, it will prevent 
its lying open; when you diſh it up make the 
ſame ſauce as you would do for partridges. 
Three are enough for one diſh. 
55. To make white Scotch Collops. * 
Take about four pounds of a fillet of veal, 
cut it in ſmall pieces as thin as you can, then 
take a ſtew- pan, butter it well over, and 
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"RIM a "00 flour over it, then lay your 


meat in piece by piece, whilſt all your pan 


be covered; take two or three blades of 


mace, and a little nutnieg, ſet your ſtew pan 


over the fire, toſs it up together till all your 
meat be white, then take. half a pint of 


ſtrong veal broth, which muſt be ready made, 
a quarter of a pint of cream, and the yolks 
of two eggs, mix all theſe rogether, put it 


to your meat, keeping it toſſing all the time 
till they juſt boil up, then they are enough ; 


the laſt thing you do ſqueeze in a little le- 
mon. You may put in oyſters, muſhrooms, 


or what you will to make it rich. — 
56. To boil Ducks with Onion Sauce. 
Take two fat ducks, ſeaſon them with a 

little pepper and ſalt, and ſkewer them up at 


both ends, and boil them whilſt they are 
tender; take four or five large onions and 
boil them in milk and water, change the wa- 
ter two or three times in the boiling, when 
they are enough chop them very ſmall, and 
rub them through a hair ſieve with the back 


of a ſpoon, "till you have rubbed them quite 


through, then melt a little butter, put in your 
onions and a little ſalt, and pour it upon 
your ducks. Garniſh your diſh with onions 
and ſippets. 


57. To flew Ducks either wild 0 or tame. 
Take two ducks and half roaſt them, cut 
them up as you would do for eating, then 


put them into a ſew-pan with a little brown 
gravy, a glaſs of claret, two anchovies, a 


3 ſmall 
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ſmall onion ſhred very fine, and a little ſalt; 
thicken it up with flour and butter, ſo ſerve 
it up. Garniſh your diſh with a little raw 
onion and ſippets. Fe 


58. To make a white Fricaſſee of Chickens. 
Take two or three chickens, half roaſt 
them, cut them up as you would do for eat- 
ing, and ſkin them; put them into a ſtew- 
pan with alittle white gravy, juice of lemon, 
two anchovies, ſhred mace and nutmeg, 
then boil it; take the yolks of three eggs, a 


little ſweet cream and ſhred parſley, put them 


into your ſtew-pan with a lump of butter 
and a little ſalt ; ſhake them all the while 


| they are over the ſtove, and be ſure you do 


not let them boil leſt they ſhould curdle.— 
Garniſh your diſh with ſippets and lemon. 


39. How to make 4 brown Fricaſſee of Chickens, 


Take two or more chickens, as you would 
have your diſh in -bigneſs, cut them up as 
you do for cating, and flat them a little with 
a paſte-pin ; fry them a light brown, and 
put them into your ſtew-pan with a little 
gravy, a ſpoonful or two of white wine, a 
little nutmeg, and ſalt; thicken it up with 
flour and butter, Garniſh your diſh with 
ſippets and criſp parſley. _ | 

60. Chickens Sttrpriſe, 
Take half a pound of rice, ſet it over a 
fire in ſoft water, when it is half boiled put 
in two or three ſmall chickens truſs'd, with 
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two or three 1 of mace, and a little ſalt; 
take a piece of bacon about three inches 
ſquare, and boil it in water whilſt almoſt 
enough, then take it out, pare off the out- 
ſides, and put it into the chickens and rice 
to boil a little together; (you Nuſt not let 
the broth be over thick with rice) then take 
up your chickens, lay them on a diſh, pour 
over them the rice, cut your bacon in thin 
ſlices to lay round your chickens, and upon 
the breaſt of each a ſlice. This is proper 
for a ſide . N 
. To boil Chickens. 
Take * or five ſmall chickens, as you 
would have your diſh in bigneſs; if they be 
ſmall ones you may ſcald them, it will ike 
them whiter; draw them, and take out the 
breaſt bone before you ſcald them ; when you 
have dreſſed them, put them into milk and 
water, and waſh them, truſs them, and cut 
off the heads and necks ; if you drefs them 
the night before you uſe them, dip a cloth 
in milk and wrap them in 1t, which will 
make them white; you muſt boil them in 
milk and water, with a little falt.; ; half an 
hour or leſs will boil them. 
To make Sauce for the Chickens. 
Take the necks, gizzards and livers, boil 
check in water, when they are enough ſtrain 
off the gravy, and put to it a ſpoonful of 
oyſter-pickle ; take the livers, break them 
mall, mix a little gravy, and rub them thro' 
a, ; hair-ſicve with the back of a ſpoon, then 
put 
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put to it a ſpoonful of cream, a little lemon 


and lemon- peel grated; thicken it up with 
butter and flour. Let your ſauce be no 
thicker than cream, which pour upon your 
chickens. Garniſh your diſh with bppets, 


' muſhrooms, and ſlices of Lemon. 


They are proper for a ſide-diſh or a | top- 


diſh, either at noon or night. 


62. How. to boil a Turkey. 

When your turkey is dreſs'd and drawn, 
truſs her, cut, off her feet, take down the 
breaſt-bone with a knife, and ſew up the ſkin 
again; ſtuff the breaſt with a white ſtuffing. 


Hozy to nabe the Stuffing. Take the a 
bread of veal, boil it, ſhred it fine, with a 
little beef- fuer; a handful of bread-crumbs, a 
little lemon- peel, part of the liver, a ſpoon- 
ful or two of cream, with nutmeg, pepper, 
ſalt, and two eggs; mix all together and ſtuff 
your turkey with part of the ſtuffing, (the 
reſt you may either boil or fry to lay round 
it) dredge it with a little flour, tie it up in a 
cloth, and boil it in milk and water. If it 
be a young turkey, an hour will boil i it. 


| How to make Sauce for the .T urkey. Take 
a little ſmall white gravy, a pint of oyſters, 
two or three ſpoonfuls of cream, a little juice 
of lemon, and falt to your tafte, thicken i it 
up with flour and butter, then pour it over 
your turkey and ſerve it up; lay round your 
duke fry'd oy ſters, and the forc'd- meat. 

| Garniſh 
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Gerdi your diſh with oyſters, muſhrooms, 
and ſlices of lemon. 
63. How to make another Sauce for a Turkey. 
Take a little ſtrong white gravy, with ſome 
of the whiteſt ſellery you can get, cut it about 
an inch long, boil it whilſt it be tender, and 
pu it into the gravy, with two anchovies, a 
ittle lemon-peel ſhred, two or three ſpoon- 
fuls of cream, a litthe ſhred mace, and a 
ſpoonful of white wine ; thicken it up with 
flour and butter; if youdiſlike the ſellery you 
may put in the liver as you did for chickens, 
64. How to roaſt a Turkey 
Take a all dreſs and truſs it, then take 
down the breaſt bone. 
To make ſtuffing for the breaſt. Take beef- 
ther; the hver ſhred fine and bread-crumbs, 
2 little lemon-peel, nutmeg, pepper and ſalt 
to your taſte, a little ſhred parſley, a ſpoon- 
ful or two of cream, and two eggs. Put 
her on a ſpit and roaſt her before a flow fire; 
you may lard your turkey with fat bacon ; 
if the turkey be young, an hour and a quar- 
ter will roaſt it. For the ſauce, take a little 
white gravy, an onion, a few bread-crmbs, 
and a little whole pepper, let them boil well 
together, put to them a little flour and a 
lump of butter, which pour upon the tur- 
key; you may lay round your turkey forc'd 
meat balls. : 
| Garniſh your diſh with ſices of Temon. | 
55. To make arich Turkey Pie. 
'T ake a young turkey, and bone it, _- 
cave 


(inn 


leave in the thigh bones and ſhort pinions ; 


take a large fowl and bone it, a little ſhred - | 


mace, nutmeg, pepper and falt, and ſeaſon 
the turkey and fowl in the inſide; lay the 
fowl in the inſide of the low part of the tur- 
key, and ſtuff the breaſt with a little white 
ſtuffing, (the fame white ſtuffing as you made 
for the boiled turkey) take a deep diſh, lay 

a paſte over it, and lay no paſte in the bot- 
tom; lay in the turkey, and lay round it a few 
forc'd- meat balls, put in half a pound of but- 
ter, and a jill of water, then cloſe up the pie, 
an hour and a half will bake it; when it 
comes from the oven take off the lid, put in 
a pint of ftew'd oyſters, and the yolks of fix 


or eight eggs, lay them at equal diſtances 
round the turkey; you mult not ſtew your 


oyſters in gravy but in water, and pour them 
upon your turkey's breaſt; lay round fix or 
eight artichoke bottoms fry'd, ſo ſerve it up 
without the lid; you muſt take the fat out 
of the pie before vou put in the a lagrigh 


66. To make a Turkey 4. * Dane | 
Take a large turkey and truſs it; take down 
the breaſt bone and ſtuff it in the breaſt with 
ſome ſtuffing, as you did the roaſt turkey ; 
lard it with bacon, then rub _ ſkin, of the 
turkey with the yolk of an egg, and-ftrew 
over it a little nutmeg, pepper, ſalt, and a 
few bread-crumbs, then put it into a copper 
diſh and ſend it to the oven; when you diſh 
it up make for the turkey brown gravy ſauce, 
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_ - ſhred into your ſauce a few oyſters and muth- 
rooms; lay round artichoke-bottoms fry'd, 


led muſhrooms, and ſlices of lemon. 


the pie, and ſeaſon it very well in the inſide 
and outſide with mace, nutmeg, pepper and 


keep it in, put over it a pound of butter, 
take off the fat, then ſqueeze it down very 
tight in the pot, and to keep it down lay up- 


on it a weight; when it is cold take part of 
the butter that came from it, and clarify a 


ſeaſon them with nutmeg, pepper and ſalt. 
ſhred them with Reef ſuet, bread-crumbs, 


all together, then ſtuff your pigeons, Towing 
them vp at both ends, and put them into 


half a pound of butter; ſtop up the jugg 
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ſtew'd pallets, forc'd-meat balls, and a little {Wo 
criſp bacon. Garniſh your diſh with pick- 

This is a proper diſh for a remove. 
67. Potted Turkey. 
Take a turkey, bone her as you did for 


ſalt, then put it into a pot that you defign to WW" 


when it is baked draw from 1t the gravy and 


0 
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little more with it to cover your turkey, and 
keep it in a cool place for uſe; you may 
put a fowl in the belly if you pleaſe. 
Ducks or geeſe are potted the ſame way. 
68. How to jugg Pigeons. 
Take ſix or eight pigeons and truſs them, 


To make the ftiuffng. Take the livers and 


parſley, ſweet-marjoram, and two eggs, mix 


r =, or =o 


your jugs with the breaſt downwards, with 


cloſe with a cloth ſo that no ſteam can get 
ny then ſer them in a pot of water to boil ; 


they 


— 
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hey will take * two hours ſtewing; 

ind you keep your pot full of water, and 
xoiling all the time; when they are enough 
lear from them the gravy, and take the far 
lean off; put to your gravy a ſpoonful of 
cream, a little lemon - peel, an anchovy ſhred, 
a few muſhrooms, and a little white wine, 


hicken it with a little flour and butter, then 


diſh up your pigeons, and pour over them 


he ſauce. Garniſh the diſh with muſhrooms 


and ſlices of lemon. 
This is proper for a ſide diſh. 


| 69. Mirranaded Pigeons. 

Take fix pigeons, and truſs them as you 
vould do for baking, break the breaſt bones, 
ſeaſon and ſtuff them as you did for jugging, 
put them into a little deep diſh and lay over 
them half a pound of butter ; put into your 
diſh a little water. Take half a pound of 
rice, cree it ſoft as you would do for eating, 
and pour it upon the back of a ſieve, let it 
ſtand while it is cold, then take a ſpoon and 
flat it like paſte on your hand, and lay on 
the breaſt of every pigeon a cake; lay round 
your diſh ſome puff paſte not over thin, and 
lend them to the oven; about half an hour 


vill bake them. 


This is proper at noon for a fide diſh. 


70. To flew Pigeons. 
Take your pigeons, ſeaſon and ſtuff them, 
flat the breaſt bones, and truſs them up as you 
would 


| 
| 
| 
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would do for 1 dredge them over with 
a little flour, and fry them in butter, turn- 
ing them round till 1 ſides be brown, then 
put them into a ſtew pan with as much brown 
gravy as will cover them, and let them ſtew 
while your pigeons be enough; then take 
part of the gravy, an anchovy ſhred, a little 
catchup, a ſmall onion, or a ſhalot, and a 
little juice of lemon for ſauce, pour it over 
your pigeons, and lay round them forc'd- 
meat balls and criſp bacon. Garniſh your 
diſh with criſp parſley and lemon. 

71. To broil Pigeons whole. 
Take your pigeons, ſeaſon and ſtuff them 
with the ſame ſtuffing you did jugg'd pige- 
ons, broil them either before the fire or in 
an oven, when they are enough, take the 
gravy from them, and take off the fat, then 
put to the gravy two or. three ſpoonfuls of 
water, a little boil'd parſley ſhred, and thick- 
en your ſauce. Garniſh your diſh with FG 
parſley, 
72. Boiled Pigeons with SE ſauce... 
Take your pigeons, and when you have 
drawn and truſs'd them up; break the breaſt 
bones, and lay them in milk and water to 
make them white, tie them in a cloth and 
boil them in milk and water ; when you diſh 
them up put to them white fricaſſee ſauce, 
only adding a few ſhred muſhrooms. Gar- 
niſh with criſp parſley and ſippets. 
| 73. To pot Pigeons. 
Take your pigeons and ſkewer them with 
their 


| (4; 
their feet croſs over the breaſt, to ſtand up; 
ſeaſon them with pepper and ſalt, and roaſt 
them; ſo put them into your. pet, ſetting 
the feet up; when they are cold: cover them 
up with clarißgd butter. N 

74. Ta flew: Pallets, 
Take es or four large bealt pallets and 
boil them very tender, blanch and cut them 
iu leng pieces the length of your finger, then 
in ſmall bits the croft way; ſhake them up 
with a little good gravy and a lump of but- 
ter; ſeaſon them with a little nutmeg and 
ſalt; put in a .ſpoontul-of White wine, and 
thicken it with-the yolks of eggs as you do a 
white fricaſſee. 
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75. Fo make a fricaſſee of Pig's' da 

Take three or four pig's ears, according as 
vou would have your diſh in bigneſs, clean 
and boil them very tender, eit them in ſmall 
pieces the length of your finger, and fry 
them with butter till they be brown ; ſo put 
them into a ſtew- pan with a little brown 
gravy, a lump of butter, a ſpoonful of vine- 
gar, and a little muſtard and ſalt, thickened 
with flour; take two or three pig's feet and 
boil them very tender, fit for eating, then 
cut them in two and take out the large 
bones, dip them in egg, and ftrew over them 
a few bread crumbs, ſeaſon them with pep- 
per and ſalt; you may either fry or broil 
them, and lay them in the middle of your 
diſh with the pig's ears. | 


— 
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They 
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>PÞ 157 are e for a fide diſh. 


76. To ale a \fricaſſe of Tripes. 
Take the whiteft ſeam tripes you can get, 
and cut them in long pieces, put them into 
a ſlew-pan with a little good gravy, a few 
bread-crumbs, a lump of butter, a little vine- 
gar to your taſte, and a little muſtard if you 
like it; ſhake it up altogether with a little 


_ ſhred parſley. Garniſh your diſh with * 


This is proper for a fide diſh. 


77. To make a fricaſſee of Veal Stocet e 
Take five or ſix veal iwect-breads, accord- 


ing as you would have your diſh in bignels, 


and boil them in water, cut them in thin 
llices the length way, dip them in egg, ſea- 
ſon them with pepper and falt, fry them a 
light brown; then put them into a ſtew- 
pan with a little brown gravy, a ſpoonful of 
white wine or juice of lemon, whether you 
pleaſe; thicken It up with flour and butter, 


and ſerve it up. Garniſh your diſh with 


criſp parſley. 
78. To make à white fricaſſee of Ht ripes 10 eat 
' ike Chickens, 
Take the whiteſt and the th ickeſt ſeam 
tripe you can get, cut the white part in thin 
{lices, put it into a ſtew- pan with a little white 


gravy, juioe of lemon, and lemon-peel ſhrec, 


alſo a ſpoonful of white wine; take the yolks 

of two or three eggs and beat them very well, 

Put to them a little thick cream, ſhred parſ- 
ley, 


oo Ce. 
ley, and two or three chives if you have 
any ; ſhake altogether over the ſtove while 
it be as thick as cream, but don't let it boil 
for fear it curdle. Garniſh your diſh with 
ſippets, ſliced lemon or muſhrooms, and 
ſerve it up. 


79. To make. a brown fricaſſee of Epps. 
| Take eight or ten eggs, according to the 

bigneſs you deſign your diſh, boil them hard, 
put them in water, take off the ſhell, fry 
them in butter whilſt they be a deep brown, 
but them into a ſte pan with a little brown 
gravy, and a lump of butter, ſo thicken it 
up with flour; take two or three eggs, lay 
them in the middle of the diſh, then take the 
other, cut them in two, and ſet them with 
the ſmall ends upwards round the diſh ; fry 
ſome ſippets and lay round them. Garniſh 
your diſh with criſp parſley. | . Jpece: 

This is proper for a ſide diſh in Lent, or 

any other time. Iz! ; 


80. To make a white fricaſſee of Eggs. 
Lake ten or twelve eggs, boil them hard 
and peel them, put them in a ſtew-pan with 
a little white gravy, take the yolks of two 
or three eggs, beat them very well, and put 
to them two or three ſpoonfuls of cream, a 
ſpoonful of white wine, a little juice of le- 
mon, ſhred parſley, and falt to your taſte ; 
ſhake all together over the ſtove till it be as 
thick as cream, but don't let it boil; take 

| D 2 your 
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your eggs and lay * part whole on the diſh; 
the reſt cut in halves and quarters, and lay 

them round your diſh; you muſt not cut 
them till yon lay them on the dith. Garniſh 
your diſh with ſippets, and ſerve it up. 
81. To ſtew Eggs in Gravy, © 
Take a little gravy, pour it into a little 
pewter diſh, and ſet it over a ſtove, when it 
is hot break in as many eggs as will cover 
the diſh bottom, keep pouring the gravy 
over them with a ſpoon till they are white at 
the top, when they are enough ſtrew over 
them a little ſalt; fry ſome ſquare ſippets of 
bread in butter, prick them with the ſmall 
ends upwards, and ſerve them up. They 
are proper for a fide diſh at ſupper. 9 


82. How to Collar a piece of Beef to eat Cold. 

Take a flank of beef or pale bone, which 
you can get, bone it, and take off the inner 
kin; nick your beef about an inch diſtance, 
but mind you do not cut through the ſkin 
of the outſide; then take two ounces of ſalt- 
petre and beat it ſmall, and take a large hand- 
ful of common ſalt and mix them together, 
firſt ſprinkling your beef over with a little wa- 
ter, and lay it in an earthen diſh, then throw 
over your ſalt, ſo let it ſtand, four or five 
days, then take a pretty large quantity of all 
ſorts of mild ſweet herbs, pick and ſhred 
them very ſmall, take ſome bacon and cut it 

in long pieces the thickneſs of your finger, 
chen take your beef and lay one layer of 
| a bacon 
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bacon in every nick; and another of the 
greens z when you have done, ſeaſon your 
beef with a little beat mace, pepper, ſalt and 
nutmeg ;z you may add a little neats tongue 
and an anchovy in ſome of the nicks; ſo roll 
it up tight, bind it in a cloth with coarſe incle 
round it, put it into a large ſtew- pot and co- 
ver it with water; let the beef lie with the 
end downwards, put to it the pickle that was, 
in the beef when it lay in ſalt, ſet it in a flow 
oven all the night, then take it out and bind 
it tight, and tie up both ends, the next day 
take it out of the cloth, and put it into pickle; 
you muſt take the ſame pickle: it was baked: 
in; take off the fat and boil the pickle, put 
in a handful of ſalt, a few bay leaves, a lit-. 
tle whole Jamaica and black. pepper, a quart 
of ſtale ſtrong beer, a little vinegar or ale- 
gar; if you make the pickle very good, it 
will keep five or ſix months very well; if 
your beef be not too much baked it will cut 
all in diamonds. | 
83. To roll a Breaſt of Veal to eat cold. 
Take a large breaſt of veal, fat and white, 
bone it and cut it. 24 Wr ſeaſon it with mace, 
nutmeg, pepper and ſalt, on one part | 
may Arinkle a few ſweet herbs, ſhred Fg 
roll them tight: up, bind them well with coarſe 
incle, ſo boil it an hour and a half; you 
may make the ſame pickle as you did for the 
beef, excepting the ſtrong beer; when it is. 
enough take 1t up, and bind it as you did the 
beef, ſo hang it up whilſt it be col. 
5 1 84. 7% 
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84. To pot Tongues. 

Take your tongues and ſalt them with falt- 
petre, common ſalt and bay ſalt, let them lie 
ten days, then take them out and boil them 
whilſt they will blanch, cut off the lower part 
of the tongues, then ſeaſon them with mace, 
pepper, nutmeg and ſalt, put them into a 
pot and ſend them to the oven, and the low 
part of your tongues that you cut off lay 
upon your tongues, and one pound of butter, 
let them bake whilſt they are tender, then 
take them out of the pot, throw over them . 
little more ſeaſoning, put them into the x 
you deſign to keep them in, preſs them — 
very tight, lay over them a weight, and let 
them ſtznd all night, then cover them with 
clarified. butter. You muſt not ſalt vou 
tongues as you do for hanging. 

3. How to pot Veniſon, [38 18Þ 
Take your veniſon and cut it in thin pieces, 
ſeaſon it with pepper and ſalt, put it into 
your pot, lay over it ſome butter and a lit- 
tle beef ſuet, let it ſtand all night in the 
oven; when it is baked beat it in a marble 
mortar or wooden bowl, put in part of the 
gravy, and all the fat you take from it; 
when you have beat it put it into your pot, 
then. take the fat lap of a ſoulder of mutton, 
take off the-out-ſkin, and roaſt it, when it is 
roaſted and cold, cut it in long pieces the 
thickneſs of your finger; hen you put the 
veniſon into the pot, put it in at three times, 
bein every one lay the muren oroſs your 
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pot, at an equal diſtance; if you cut it the 
right way it will cut all in diamonds ; leave 
ſome of the veniſon to lay on the top, and co- 
ver it with clarified butter; fo keep it for uſe. 

86. To pot all forts of Wild- Fowl. 

When the ulld fowl are dreſſed take a paſte 
pin, and beat them on the breaſt till they are 
flat; before you roaſt them ſeafon them Wich 
mace, nutmeg, pepper and falt; you muſt 
not roaſt them over much; when you draw 
them ſeaſon them on the outſide, and ſet 
them on one end to drain out the gravy; and 
put them into your pot; you may put in two 
layers; if youpreſs them very flat, cover them 
with clarified butter when they are cold. 

37. How to pot Beef. 

Take two pounds of the ſhce or buttock, 
feaſon it with about two ounces of ſaltpetre 
and a little common ſalt, let it lie two or three 
days, ſend it to the oven, and ſeaſon it with 
a little pepper, ſalt and mace; lay over your 
beef half a pound of butter or beef ſuet, and 
let it ſtand all night in the oven to ſtew; take 
from it the gravy and the butter, and beat 
them (with the beef) in a bowl, then take a 
quarter of a pound of anehovies, bone them 
and beat them too with alittle of the gravy; 
if it be not ſeaſoned enough to your taſte, 
put to it a little more ſeaſoning ; pub it, cloſe 
down-in a-pot, - and when it is cold cover it 
up with butter, and keep it for uſe. 

388. To ragout 4 Rump of Beef. 

| Take a rump of beef, lard it with bacon 

and 


2 of a pound of beef - ſuet, a quarter of 


it, let it fry till it be brown, then put in ſome 
water, a bunch of ſweet herbs, a large onion 


ſhifting them in water oſten, mix them well 
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and 3 betwixt the larding, ſtuff it with 
forc'd-meat, made of a pound of veal, three 


ound of fat bacon boiled and ſhred well by 
i elf, a good quantity of parſley, winter ſa- 
voury, thyme, {weet-mat joram, andanonion, 
mix all theſe together, . it with mace, 
cloves, cinnamon, ſalt, Jamaica and black 
pepper, and ſome grated bread, work the 
forc d- meat up with three whites and two 
yolks of eggs, then ſtuff it, and lay ſome 
rough ſuet 1n a ſtew - pan with your beef upon 


ftuffed with cloves, ſliced turnips, carrots 
cut as large as the yolk of an egg, ſome whole 
per and falt, half a pint of claret, cover 
it cloſe, and let it ſtew ſix or ſeven hours over 
a gentle fire, turning it very often. 
389. How 10 make Sauce for it. 
Take truffles, morels, ſweet-breads, diced 
pallets boiled tender, three anchovies, and 
ſome lemon peel, put theſe into ſome brown. 
gravy and = them; if you do not think 
it thick enough, dredge in a little flour, and 
juſt before you pour it on your beef put in 
: little white wine and Tinggars, * ! it 


up hot. 
90. Sauce fog Boiled Radbets. E $1765 
Take a few onions, boil them thoroughly, 


together withalittle melted butter and water. 
Some add 2 little pulp of apple lar A 
91. 
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'( 49. 
g1. To ſalt a 55. of Mutton to eat like Ham. 
Take a leg of mutton, an ounce of ſalt- 


petre, two ounces of bay ſalt, rub it in very 


well, take a quarter of a pound of coarſe ſu- 
gar, mix it with two or three handfuls of 
common falt, then take and falt it very well, 


and let it, lie a week, ſalt it again, and let it 


lie another week, ſo hang it up, and keep it 
for uſe, after it 1s dry uſe it, the ſooner the 
better; it won't keep fo long as ham, 
92. How to ſalt Ham or Tongues. 
Take to a middling ham, two ounces of 
ſaltpetre, a quarter of a pound of bay ſalt, 
beat them together, and rub them on your 
ham very well, before you ſalt it on the in- 
ſide, ſet your ſalt before the fire to warm; 
to every ham take half a 9 of coarſe ſu- 
gar, mix 1t with a little of the ſalt, and rub it 
in very well, let it lie for a week or ten days; 
then ſalt it again very well, and let it lie ano- 
ther week or ten days then hang it to dry, not 
very near the fire, nor over much in the air. 
Take your tongues and clean them, and 
cut off the root, then take two ounces of ſalt- 
petre, a quarter of a pound of bay ſalt well 


beaten, three or four tongues, according as 


they are in bigneſs, lay them on a place by 
themſelves, for if you lay them under your 
bacon it flats your tongues, and ſpoils them; 
{alt them very well, and let them lie as long 
as the hams with the ſkin fide downwards : 
You may do a rump of beef the ſame way, 
only leave out the ſugar, jt 
| 0 


=» 
0% boil a Knuckle of Veal with Rice. 
pf Ike a knuckle of veal and a ſcrag of 
mutton, put them in a kettle with as much 


water as will cover them, and half a pound 
of rice; before you put in the rice let the 
| kettle be ſkim'd very well, it will make the 
rice the whiter ; put in a blade or two of 
mace, and a little ſalt, ſo let them boil all to- 
. gether, till the rice and meat be:thoroughly 
enough; you muſt not let the broth be over 
thick; ſerve it up with the knuckle in the 
| middle of the diſh and ſippets round it. 


: 
| 
| 
| 


94. To few Ducks whole... 

Take ducks when they are drawn and clean 
waſh'd, put them into a ſtew-pan with ſtrong 
| broth, claret, mace, whole pepper, an onion, 
an anchovy, and lemon-peel; when well 
ſtewed put in a piece of butter and ſome | 
grated br bead to thicken it; lay round them 
criſp bacon and forc'd-meat balls. * 
with ſhalots. 45 
95. To Pot 4 Hare. : 
Take a hare, caſe, waſh, and wipe her * 
cut her in pieces, keep out all the bloody 
parts and ſkins, ſeaſon it with mace, pepper 
andl ſalt, put it into a pot, and lay over it a 
pound of bect-ſuer, let it ſtand all night in a 
ſlow oven; when it is baked take out all the 
bones, and chop.itall together in a bowl with 
the fat and gravy that comes from it, put it 
tight down into a pot, and when cold cover it 
with clarified butter. If you have nodifliketo 

bacon, 
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> of bacon, you may put in two or three llices | 
uch hen you ſend it to the oven. 

und 6. How to make a Hare-Pie. 
the Parboil the hare, take out all the bones, 


and beat the meat in a mortar with ſome fat 
pork or new bacon, then ſoak it in claret all 
night, the next day take it out, ſeaſon it with 
pepper, ſalt and nutmeg, then lay the back 
bone in the middle of the pie, put the meat 
about it with about three quarters of a pound 
of butter, and bake it in puff paſte, but ay 
no paſte in the bottom of the diſh, | 
47. To make Hare-Pie another way. © 
Take the fleſh of a hare after it is ſkinned 
and ftring it; take a pound of beef- ſuet or 
marrow ſhred fmall, with ſweet marjoram, 
parſley and ſhalots, take the hare, cut it in 
pieces, ſeaſon it with mace, pepper, ſalt and 
nutmeg, then bake it either in cold or hot 
paſte, and when it is baked- open it and put 
to it lome melted butter. | 
98. To make Pig Royal. 
Take a pig and roaſt it the ſame way as 
vou did for lamb, when you draw it you muſt 
not cut t up; a it is cold you muſt lard it 
with bacon; cut not your layers too ſmall, if 
you do they will melt away, cut them about 
an inch and a quarter long; you muſt put 
one row down the back, and one on either 
ſide, then ſtrinkle it over with a few bread- 
crumbs and a little ſalt, and ſet it in the oven, 
an hour will bake it, but mind your oven be 
not too hot; you muſt take another pig of a 
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leſs ſize, roaſt it, cut it up, and lie it on each 
| fide: The ſauce. you make for a aal pig 
will ſerve for both. 
This is proper for a bottom diſh at a raul 
entertainment. 


99. To roaſt Veal n Way. 
When you have ſtuffed your veal, frren 
ſome of the ingredients over it; when it is 
roaſted make your ſauce of what drops from 
the meat, put an anchovy in water, and 
when diſſolved pour it into the dripping-pan 
with a large lump of butter and oyſters; 
toſs it up with flour to thicken it. 
| Ido. To make a. Ham Pie. f 
Cut the ham round, and lay it in water all 
night, boil it tender as you would do for cat- 
ing, take off the ſkin, ſtrew over it a little 
pepper, and bake it in;a deep diſh, put to. it 
a pint. of water, and half a pound of butter; 
you muſt bake it in /puff-paſte ; but lay no 
paſte in the bottom = the diſh ; when you 
ſend it to the table ſend it pr: of pine lid. 
It is proper for a top or bottom diſh either 
ſummer or winter. 
101. To nate u Neat's Tongue Rip. 
Take two or three tongues, (according as 
you would have. your pie in bigneſs) cut off 
the roots and low parts, take- two ounces of 
ſaltpetre, a little hay ſalt, rub them very well, 
lay them on an earthen diſh with the;ſkin ſide 
downwards, let them lie for a week or ten 
days, whilſt they be very red, then boil them 
as tender as you would have them for eating, 
blanch 


blanch and ſeaſon Dre. little pepper and ſalt, 
flat them as much as you can, bake them in 
puff paſte in a deep diſh, but lay no paſte in 
the bottom, put to them a little gravy, and 
half a pound of butter; lay your tongues with 
the wrong {ide upwards, when they are baked 
turn them, and ſerve it up without a lid. 


102. To broil Sheep or Hog's Tongues. 
Boil, blanch, and ſplit your tongues, ſeaſon - 


them with a little pepper and ſalt, then dip; on” 


them in egg, ſtrew over them a few bread- 
crumbs, and broil them while they are brown; 
ſerve them up with a httle gravy and butter. 

Pf.. ˙ · » EE. 
Cut off the leg, ſhoulder pieces, the bloody 
neck and the ſpare-rib, as bare as you can, 
then cut the middle pieces as large as they can 
lie in the tub, ſalt them with faltpetre, bay- 
ſalt, and white falt; your ſaltpetre muſt be 
beat ſmall, and mixed with the other ſalts; 
half a peck of white ſalt, a quart of bay- falt, 
and half a pound of faltpetre, is enough for a 
large hog; you muft rub the pork very well 
with your falt, then lay a thick layer of fait 
all over the tub, then a piece of pork, and do 
To till all your pork is in; lay the fkin fide 
downwards, fill up the hollows and ſides of 
the tub with little pieces that are not bloody, 
preſs all don as cloſe as poſſible, and lay on 
a good layer of falt on hi top, then lay on 

the legs and ſhovider pieces, which mult be 
| uſed firſt, the reſt will Keep two years if not 

28 | E pulled 


$4 
ped up, nor the pickle poured from it. — 


ou muſt obſerve to ſee 1 it be covered with 


pickle. HY ; 
104. To fricaſſee Calf Feet ER 1 


* 


Dreſs the Calf's feet, boil them as you 


would do for eating, take out the long bones, 
cut them in two, and put them into a ſtew- 
pan with a little white gravy, and a ſpoonful 
or two of white wine; tak the yolks of two 
or three eggs, two or three ſpoonfuls of 
cream, grate in a little nutmeg and falt, and 
make ki | together with a lump of butter.— 
Garniſh your diſh with flices of lemon and 
currants, and ſo ſerve them up. 
105. To roll a Pigs Head to eat like 8 

Take a large pig's head, cut off the groin 
ends, crack the bones N ut it in water, 
ſhift it once or twice, cut off the ears, then 
boil it ſo tender that the bones will flip out, 
nick it with a knife in the thick part of the 
head, throw over it a pretty large handful of 
falt; take half a dozen „ 6 5 neat's feet, 
boil them while they be ſoft, ſplit them, and 
take out all the bones and black bits; take 
a ſtrong coarſe cloth, and lay the feet with 
the ſkin ſide downwards, — 3 all 1 looſe 
pieces on the inſide ; preſs them with your 
hand to make them of an equal thickneſs, lay 
them at that length that they will reach round 
the head, and throw over 5 a. handful of 
falt, then lay the head acroſs, one thick part 
one way, and the other another, that the 


fat my appear alike at both ends; leave 1755 
oot 
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foot out to lay at the top to make a lan- 
tern to reach round, bind it with filleting as 
you would do brawn, and tie it very cloſe at 
both ends; you may take it out of the cloth 
the next day, take off the filleting and waſh 
it, wrap it about again very tight, and keep 
it in brawn pickle. 

This has often been taken for real brawn. 

106. How to fry Calf's Feet in Butter. 

Take four calf's feet and blanch them, boil 
them as you would do for eating, take out 
the large bones and cut them in two, beat a 
ſpoonful of wheat flour and four eggs to- 
gether, put to it a little nutmeg, pepper and 
falt, dip in your calf's feet, and fry them 
in butter a light brown, and lay them upon 
your diſh with a little melted butter over 
them. Garniſh with ſlices of leqzon and 
ſerve om UP. 

. To make Savoury Patties. | 

Take oh kidney of a loin of veal before 
it be roaſted, cut it in thin flices, ſeaſon it 
with mace, pepper and ſalt, and make your 
patties; lay in every patty a ſlice, and either 
bake or fry them. Tou may make marrow. 
patties the ſame way. _ | 

108. To make Egg Pa. -. 

Take and boil half a dozen eggs, half a. 
dozen ples, ound and a half of beef- 
ſuet, a pound of currants,. and ſhred them, 
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ſo ſeaſon i it with mace, nutmeg and ſugar to 
your taſte, a ſpoonful or two of brandy, and. 
lweet-meats of you pleaſe. | 


a « 
109. To make a je Chicken Pie. 

Break the chicken bones, cut them in little 
bits, ſeaſon them lightly with mace and ſalt, 
take the yolks of four eggs boiled hard and 
quartered, five articho © bottoms, half a 
pound of raiſins of the fun, ſtoned, half a pound 
of citron, halfa pound of lemon, balf a pound 
of marrow, a few forc'd -meat balls, and half 
a pound of currants well cleaned, ſo make a 
light puff paſte, but put no paſte in the bot- 
tom; when it is baked take a little white wine, 
a little juice of either orange or lemon, the 
yolk of an egg well beat, and mix them to- 
gether, make it hot and put it into your pie; 
when you ſerve it up take the ſame ingre- 
dients you uſe, for a lamb or-veal pie, only 

leave out the artichokes. 
i 110. To Reaſt Tongues. 
u off the roots of two tongues, take 
three ounces of ſaltpetre, a little bay- ſalt and 
common ſalt, rub them very, well, let them 
lie a week or ten days to make them red, 
but not ſalt, ſo boil them tender as they will 
blanch, ſtrew over them a few bread crumbs, 
ſet them before the fire to brown, and turn 
them to make them brown. on every fide. 
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7 make Sauſe for the T ongues. 

Take a few bread crumbs, and as much 
water as will wet them, then put in claret 
till they be red, and a little beat cinnamon, 
ſweeten it to your taſte, put a little gravy on 
th diſh with your tongues, and the 88. 
auce 


i 
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ſauce in two baſons, ſet 405 on each ſide, 


ſo ſerve them up. 

| 111. To fry Calf's Feet in Eggs. 
| Boil your calf's feet as you would do for 
| eating, take out the long bones and ſplitthem. 
| in two, when they are cold ſeaſon them with. 
| a little pepper, ſalt and nutmeg ; take three 
i eggs, put to them a ſpoonful of flour, ſo; 
dip the feet in it and fry them in butter; 
- WH you muſt have a little gravy and butter for 


; ſauce. Garniſh with currants, ſo ſerve them 
up. 
, 112. To make a minc'd Pie of Calf's Feet. 


Take two or three calf's feet, and boil: 
chem as you would do for eating, take out the 
Y long bones, ſhred the meat very fine, put to 
them double their weight of becf-ſuet ſhred. 
fine, and about a pound of currants well clean- 
ed, a quarter of a pound of candied orange 
d WM and citron cut in ſmall pieces, half a pound: 
mn Wt of ſugar, a little falt, a quarter of an ounce 
of mace and a large nutmeg, beat them toge- 
cher, put in alittle juice 9 lemon or verjulce 
to your taſte, a glaſs of mountain wine or 
ſack, which you pleaſe, ſo mix all ee 
bake _ in puff-paſte.. i 
. To Roaſt @ Woodeock, A . 
When ron have dreſſed your woodcock,, 
and drawn ĩt under the leg, take out the bit- 
ter bit, put in the train again; whilſt the 
woodcock is roaſting ſet under it an earthen 
diſh with either water in or ſmall gravy, let. 
the woodcock drop into it, take the gravy- 
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2 
and put to it a little butter, and thicken it 
with flour; your woodcock will take about 
ten minutes roaſting if you have a briſk fire; 


when you diſh it up lay round it wheat bread | 


toaſts, and pour the ſauce over the toaſt; 
and ſerve it up. 

Lou may roaſt a partridge the ſane way, 

only add crumb ſauce in a baſon. 

114. To make a Calf's Head Pie. 

Take a calf's head and clean it, boil 1 it as 
you would do for haſhing, when it is cold cut 
it in thin ſlices and — 4 it withalittle black 
pepper, nutmeg, ſalt, a few ſhred capers, a 
few oyſters and cockles, two or three muſh- 
rooms, and green lemon peel, mix them all 
well together, put them into your pie; it 
muſt not be a ſtanding pie, but baked in a 
flat pewter diſh, with a rim of puff paſte 
round the edge; when you have filled the 
pie with the meat, lay on forc'd meat balls, 
and the yolks of ſome hard eggs, put in a 
little ſmall gravy and butter; when it comes 
from the oven take off the lid, put into it a 


little white wine to your: taſte, and ſhake up 


the Pie. ſo ſerve 1 it up without lid. 
Jo make a Calf Foot's Pie. 


Take two or three calf's feet, according 


as you would have your pie in bigneſs, boil 


and bone them as you would do for r | 
a 


and when cold cut them in thin flices ; t 
about three quarters of a pound of beef-ſuct 
chred fine, half a pound of raiſins ſton'd, half 
I Pound of cleaned nee a little mace and 
nut- 


17 
— * oP 


pumm_ 9 [nd o 


ww N We ow Www \ 


SS os hs ag Th th, OY 


Cn 


nutmeg, green lemon peel, ſalt, ſugar, and 
candied lemon or orange, mix altogether, 
and put them into a diſn, make a good puff 
paſte, but let there be no paſte in the bottom 
of the diſh ; when it 1s baked, take off the 
lid, and ſqueeze 3 in a little lemon or yer uice, 
cut the lid in ſippets and lay round. 
116. Jo nate a Woodcock Pie. 
Take three or four brace of woodcocks, 
according as you would have the pie in big- 
neſs, dreſs and ſkewer them as you would do 
for roaſting, draw them, and ſeaſon the in- 
ſide with a little pepper, ſalt and mace, but 
don't waſh them, put the train into the belly 
a ain, but nothing elſe, for there is ſome- 
thing in them that gives them a bitterer 
taſte in the baking than in the roaſting, when 
you put them into the diſh lay them with the 
breaſt downwards, beat them upon the breaſt 
as flat as you can; you muſt ſeaſon them on 
the outſide as you do the inſide; bake them 
in puff paſte, but lay none in the bottom of 
the diſh, put to them a Jill of gravy and a 
little butter; you muſt be very careful your 
pie be not too much baked ; when you ſerve 
it up take off the lid, and turn the wood- 


cocks with the breaſt upwards. 


You may bake partridge-the ſame way. 
| 117 To. Pickle Pigeons. ; 
Take your pigeons and bone them ; you 


| muſt begia to bone them atthe neck and turn 


the ſkin downwards, when they are boned 
ſeaſon them with pepper, ſalt and nutmeg, 
ſew 


— 
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ſew up both ends, and boil them in water 
and white wine vinegar, a few bay leaves, a 
little whole pepper and falt ; when they are 
enough take thein out of the pickle, and boil 
it down with a little more falt; when it is 
cold put in the pigeons and keep them for uſe. 

118. To make a fweet Veal Pie. | 

Take a loin of veal, cut off the thin part 

lengthways, cut the reſt in thin flices, as 

much as you have occaſion for, flat it with 
your bill, and cut off the bone ends next the 
chine, ſcaſon it with nutmeg and ſalt ; take 
half a pound of raiſins ſtoned, and half a 
pound of currants well clean'd, mix all toge- 
ther, and lay a few of them at the bottom of 
the diſh, lay i layer of meat; and betwixt 
every layer lay on your fruit, but leave ſome 
for the top; you muſt make a puff paſte, but 
lay none in the bottom of the diſh ; when 
you have filled your pie, put in a jill of water 
and a little butter, when it is baked have a 
caudle to put into it. 

To mw the caudle, ſee receipt 177. 

Minc d Pies another way. 

-T aks: a ; Post of the fineſt ſeam tripes you 
can get, a pound and a half of beef ſuet, and 
chop them very fine; a pound and a half of 
currants well cleaned, two, three, or four ap- 
ples pared and ſhred very fine, a little green 
lemon peel and mace ſhred, a large nutmeg, 
a glaſs of ſack or brandy (which you pleaſe) 
half a pound of ſugar, and a little ſalt, fo mix 
_ well together, and fill your petty-pans, 
then 
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1 
then ſtick five or ſix bits of candied lemon or 
orange in every petty-pan, cover them, and 
when baked they are fit for uſe. 
120. To make a ſavoury Chicken. Pie. 

Take half a dozen of ſmall chickens, ſeaſon 
them with mace, pepper and ſalt, both in- 
fide and out; then take. three or four veal 
ſweet breads, ſeaſon them with the ſame, and 
lay round them a few forc'd meat balls, put 


ia little water and butter; take a little 


white gravy not over. ſtrong, ſhred a few 
oyſters if you have any, andi a little lemon- 
peel, ſqueeze 1n a little lemon-juice, not to 
make it ſour; if you have no oyſters take 


the whiteſt of your ſweet-breads and boil 


them, cut them ſmall and put them into your 
gravy, thicken itwitha little butter and flour; 
when you open the pie, if there be any fat, 
ſkim it off, and pour the ſauce over the ke 


| ens breaſts ; ; ſo ſerve it up without lid. 


121. To roaſt a Haunch of Veniſon. 
Take a haunch of veniſon and ſpit it, then 
take a little bread meal, knead and roll it very. 
thin, lay it over the far part of your veniſon 
with a paper over it; tye it round your veni- 
ſon with a pack thread; if it be a large haunch 
it will take four hours roaſting, and a mid- 


| ling haunch three hours; keep it baſting all 


the Lins you roaſt 1 it; go Fd you diſh it up 
put a little gravy. in thee diſh, and ſweet 
ſauce in a. baſon ; half an hour before you 
draw your veniſon take off the paſte, baſte 
it, and let it be a little brown. 1 

Wo To 
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122. To make Sweet Patties. 
Take the kidney of a loin of veal with the 
fat, when roaſted ſhred it very fine, put to it 
a little ſhred mace, nutmeg and ſalt, about 
half a pound of currants, the j Juice of a le- 
mon, and ſugar to your taſte, then bake 
them in puff paſte ; you may either fry e or 
bake them. 
They are proper for a gade-diſh. 
123. To make Beef-Rolls. 

Cut your beef thin as for Scotch collops, 
beat it very well, and ſeaſon it with falt, Ja- 
maica and white pepper, mace, nutmeg, 
ſweet- marjoram, parſley, thyme, and a little 
onion ſhred ſmall, rub them on the collops 
on one fide, then take long bits of beef ſuet 
and roll in them, rying them up with a thread, 
flour them well, and fry them in butter very 

brown ; then have ready ſome good gravy 
and ſtew them an hour and a half, ſtirring 
them often, and keep them covered, when 


they are enough take off the threads, and 


put in a little flour, with a good, lump of 
butter, and ſqueeze in ſome lemon, then 
they are ready for 'uſe. 
124. To make a Herring Pie of White Salt 
3 
Take five or ſix ſalt herrings, waſh them 
very well, lay them in a pretty quantity of 


water all night to take out the ſaltneſs, ſeaſon 


them with a little black pepper, three or four 

middling onions peel'd and ſhred very fine 

lay one part of them at the bottom of the ny 
an 


e e 


r 
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and the other at the top; to five or ſix her- 
rings put in half a pound of butter, then 
lay in your. herrings whole, only take off 
the heads; make them into a Tong pie 
with a thin cruſt. 

| 125. How 10 Collar Pig. | 

Take a large pig that is fat, about a month 
old, kill and dreſs it, cut off the head, cut it 
in two down the back and bone 1 it, then cut it 
in three or four pieces, waſh it in a little water 
to take out the blood: take a little milk and 
water juſt warm, put in your pig, let it lie 


about a day and a night, ſhift it two or three 


times in that time to make it white, then take 
it out, and wipe it very well with a dry cloth, 

and ſeaſon it with mace, nutmeg, pepper and 
ſalt; take a little ſhred parſley and ftrinkle it 
over two of the quarters, ſo roll them. up in 
a fine ſoft cloth, tie it up at both ends, bind 
it tight with a little filleting or coarſe inckle, 


and boil it in milk and water with a little falt; 


it will take about an hour and a half boil- 
ing; when it is enough bind it up tight in 
your cloth again, and hang it up vhilſt it be 
cold. For the pickle boil a little milk and 
water, a few bay leaves and a little ſalt; 
when it is cold take your pig out of the cloth 
and put it into the pickle; you nmuſt ſhift 
it out of your pickle two or three times to 
make 1t white, the laſt pickle make ftrong, 
and put in a little whole pepper, a pretty 
large handful of falt, 78 2 FOE nen 
0 er i for ule. p36 435 f 1 
126. 
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| 126. Ti 0 Collar Salmon. 
Take hs fide of a middling - an 
cut off the head, take out all the bones and 
the outſide, ſeaſon. it with mace,” nutmeg, 
N and ſalt, roll it tight up in a cloth, 
oil it, and bind it up with inckle; it will 
take about an hour boiling ; when it is boil- 
ed bind it tight again; when cold take it very 
carefully out of the cloth and bind it about 
with filleting; you muſt not e oy hw 
filleting but as it is eaten; 7 5 
0 mike pickle to lep it in. WY 
Take two or three quarts of water, a 2 fil of 
deer. x little jamaica pepper, and whole 
pepper, à large handful of falt, boil them 
altogether, and when it is cold put in your 
ſalmon, ſo keep it for uſe: If your Ff 
does not keep you muſt renew it. 
Tou may collar pike the ſame 557885 

127. To Wake an Oyſter Pie: 

Al Tabe a pint of the largeſt oykers 2 pk 
get, clean them vety well in theéit ae leon 
if you have not liquor enough, add tô them 
three or four ſpoonfuls of water; take the 
Eidney of 4 loin of. veal}; cut it in thin ſlices, 
and ſeaſon it witk a Kttlepef pper find ſalt, lay 
the fees in the bottom oft -diſh; (but chere 
muſt be no paſte in the bottom of the Arſh) 
cover them with che oyſters, ſtrew over a little 
ol the ſeaſoning as you did für the veal; take 
the-inarrow- of one or two bones, lay i it over 
your oyſters and cover them with puff-palte; 
when it is baked take off the 4rd, Put into ita 
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| fpoonful or two of RP wine, ſhake it up 
clrogether, and ſerve it u 
It is proper for a fide- diſh either for noon 
or night. 
128. To butter Lobjter and Crab. 
Dreſs all the meat out of the belly and 
claws of your lobſter, put it into a ſtew- pan 
with two or three ſpoonfuls of water, a ſpoon- 
ful or two of white wine vinegar, a little pep- 
per, ſhred mace, a lump of butter, ſhake it 
over the ſtove till it be very hot, but do not 
let it boil, if you do it will oil; put it into 
rour diſh, and lay round it your ſmall claws: 


Ic is as proper to put it in TP ſhells as 
on a diſh, 


. To roaſt a Leber. 
If your lobſter be alive tie it to the ſpit, 
roaſt = baſte it for half an hour; if it be 
boiled you muſt put it in boitking water, and 
let it have one boi}, then lie it in a dripping- 
pan and baſte it; when you lay it upon the 
diſp, ſplit the tail, and lay it on each ſide, 
ſo ſerve it up with a litcle melted butter 1 in a 
china cup. 
130. To make a Quaking Pudding. 

Take eight eggs and beat them very well, 
put to them three ſpoonfuls of London four, 
2 little ſalt, three jills of cream, and boil it 
with a ſtick of cinnamon and a blade ofmace; 
when it is cold mix it to your eggs and flour, 
butter your cloth, and do not give it over 
much room in your cloth; about half an hour 
will boil it ; you muſt turn it in the boiling, : 
F or 


66 wy 
or the flour will dale ſo ſerve 1 It up with a 
little melted butter. 
131. 4 Hunting Palins. 

Take a pound of fine flour, a pound of 
beef ſuer ſhred fine, three quarters of a pound 
of eurrants well cleaned, a quartern of raiſins 
ſtoned and ſhred, five eggs, a little lemon 
peel ſhred fine, half a nutmeg grated; a jill 
of cream, a little ſalt, about two ſpoonfuls 
of ſugar, and a little brandy, ſo mix all well 
together, and tie it up tight in your cloth; 
it will take two hours boiling; you muſt have 
a little white wine and butter for your ſauce. 


5:14 32. A Calf's Foot Pudding. | 
Take two calf's- feet, when they are clean d 
boil them as you would for eating; take out 
all the bones; when they are cold ſhred them 
in a wooden bowl as ſmall as bread crumbs; 
then take the crumbs of a penny loaf, three 
quarters of a pound of beef ſuet ſhred fine, 
_ grate in half a nutmeg, take half a pound of 
currants well waſhed, half a pound of raiſins 
{toned and ſhred, half a pound of ſugar, ſix 
eggs, and a little ſalt, mix them all together 
very well with as much cream as will wet 
them, ſo butter your cloth and tie it up 
tight; it will take two hours boiling; you 
may if you pleaſe ſtick it with a lictle prange 

and ſerve it up. 5 

„ Sage: Pudding. 

Take three or four ounces of ago, and 
waſh it 1n two or three waters, ſet it on a 
boil 


FAC . 
boil in a pint of water, when you think it is 
enough take it up, ſet it to cool, and take 
half a candy'd lemon ſhred fine, orate In 
half of a nutmeg, mix two. ounces of Jordan 
almonds blanched, grate in three ounces of 
biſcuit if you have it, if not a few bread 
crumbs grated, a little roſe water and half a. 
pint of cream; then take ſix eggs, leave out 
two of the whites, beat them with a ſpoonful 
or two of ſack, put them to your ſago, with 
about half a pound of clarified butter, mix 
them all together, then ſweeten -it with fine 
ſugar, put in a little ſalt, and bake it in a 
diſh with a little puff paſte about the diſh 
| edge, when you ſerve it up you may ſtick a 

little citron or candy d n 5 get 5 
meats you pleaſe, 
| 134. 4 Marrow Pudding. | 
Take a penny loaf, take off the outſide, 
then cut one half in thin flices; take the mar- 
row of two bones, half a pound of currants 
well cleaned, ſhred your marrow, and ſtrinkle 
a little marrow. and currants over the diſh ; 
lay over it your bread, in thin flices, whilſt 
you fill the diſh; if you have not marrow 
enough you may add to it a little beef ſuet 
thred fine; take five eggs and beat them very 
well, put to thera three jills of milk, grate in 
half a nutmeg, fweeten it to your tate, mix 
all together, pour it over your pudding, and 
ſave a little marrow to ſtrinkle over the top 
of your pudding; when you ſend it to the 
oven lye a puff paſte round the diſh edge. 
| F 2 135. 
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135. A Carrot Pudding. 

Take 3 or four clear red carrots, boil 
and peel them, take the red part of the car- 
rot, beat it very fine in a marble mortar, put 
to it the crumbs of a penny loaf, fix eggs, 
half a pound of clarified butter, two or three 
ſpoonfuls of roſe- water, a little lemon-peel 
thred, grate in a little nutmeg, mix them 
well together, bake it with a puff; paſte 
round your diſh, and have a little white 
wine, butter and ſogar, for the ſauce. 

136. 4 Ground Rice Pudding. 

Take half a pound of ground rice, half 
_cree it in a quart of milk, when it is cold put 
to it five eggs well beat, a jill of cream, a 
little lemon peel ſhred fine, half a nutmeg 
| grated, halt a pound of butter, and half a 
pound of ſugar, mix them well together, put 
them into your diſh with a little ſalt, and 
bake it with a puff paſte round your diſh; 
have a little roſe water, butter and ſugar to 
pour over it: You may prick in it candy'd 

lemon or citron if you pleaſe. 
HFalf of the above quantity will make a 
pudding for a fide diſh. _ 

| 137. A Potatce Pudding. 
Take three or four large potatoes, boil them 
as you would do for eating, beat them with 
a little roſe-water and a glaſs of ſack in a 
marble mortar, put to them half a pound of 
ſugar, fix eggs, half a pound of melted but- 
ter, half a pound of currants well cleaned, a 
' little 


( 69 ) 
little ſhred lemon-peel and candy'd orange, 
mix altogether and ſerve it up. _- 
138. An Apple Pudding. 
Take half a dozen large codlins, or pip- 
pins, roaſt them and take out the pulp; take 
eight eggs, (leave out ſix of the whites) half 
a pound of fine powder ſugar, beat your eggs 
and ſugar well together, and put to them the 
pulp of your apples, half a pound of clari- 
fied butter, a little lemon peel ſhred fine, a 
handful of bread-crumbs or biſcuit, four 
- ounces of candy'd orange or citron, and bake 
it with a — paſte under it. 
9. An Orange Pudding. 
Take hi of har Seville oranges, the clear- 
eſt kind you can get, grate off all the out- 
rind; take eight eggs, (leave out fix of the 
whites) half a pound of double refined ſugar, 
beat and put it to your eggs, chen beat them 
both together for half an hour; take three 
ounces of ſweet almonds blanched, beat 
them with a ſpoonful or two of fair water to 
keep them —— oiling, half a pound of but- 
ter, r it without water, and the juice of 
two oranges, then put in the raſpings of your 
oranges, and mix all together; lay a thin 
paſte over your diſh, and bake it, but 4 not in 
too hot an oven. _ 
140. An Orange pudding endif Way. ; 
Take half a pound of candy'd orange, cut 
them in thin flices, and beat them in a mar- 
ble mortar to a pulp; take ſix eggs, (leave 
out half of the whites) half a pound of but- 
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ter, and the juice of one orange; mix them 
together, and ſweeten it with fine powder ſu- 
gar, then bake it with thin paſte under it. 
141. An Orange Pudding another way. 
Take three or four Seville oranges, the 
cleareſt ſkins you can get, pare them very 
thin, boil the peel in a pretty quantity of 
water, ſhift them two or three times in the 
boiling to take out the bitter tafte ; when it 
is boiled you muſt beat it very fine in a mar- 
ble mortar; take ten eggs, (leave out fix of 
the whites) three quarters of a pound of loaf 
ſugar, beat it and put it to your eggs, beat 
them together for half an hour, put to them 


half a pound of melted butter, and the juice 
of two or three oranges, as they are of good- 
neſs, mix all together, and bake it with a 


thin paſte over your diſh. 


This will make cheeſe-cakes as well as a 


„ * 

142. An Orange Pudding another way. 
Take five or ſix Seville oranges, grate them 
and make a hole in the top, take out all the 
meat, and boil the ſkins very tender, ſhifting 


them in the boiling to take off the bitter taſte; 
take half a pound of long biſcuit, ſlice and 


ſcald them with a little cream, beat ſix eggs 


and put to your biſcuit; take half a pound of 


currants, waſh them clean, grate in half a 
nutmeg, put in a little ſalt and a glaſs of 
{ack, beat all together, then put it into your 


orange ſkins; tie them tight in a piece of 
hne cloth, every one ſeparate ; about three 
5 quarters 
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quarters of an hour will boil them. You. 
muſt have a little white wine, butter ahd ſu- 
gar for ſauce. 

143. To make an Orange Pin. 

Take half a dozen Seville oranges, chip 
them very fine as you would do for preſerving, | 
make a little hole in the rop, and ſcope out 
all the meat, as you would do an apple, you 
muſt boil them whilſt they are tender, and 
ſhift them two on three times to take off the 
bitter taſte ; take fix or eight apples, ac- 
cording as they are in bigneſs, pare and ſlice 
them, and put to them part of the pulp of 
your oranges, and pick out the ſtrings and 
pippins, put to them half a pound of fine 
powder ſugar, fo boil it up over a ſlow fire, 
as you would do for puffs, and fill your oran- 
ges with it ; they muſt be baked ina deep 
delf diſh with no paſte under them ; when 
you put them into your diſh put under them 
three quarters of a pound of fine powder ſu- 
gar, put in as much water as will wet your 
ſugar, and put your oranges with the open 
de uppermoſt ; it will take about an hour 
and half baking in a ſlow oven; lie over 
them a light puff paſte ; when you diſh it up 
take off the lid, and turn the oranges in the 
pie, cut the lid in ſippets, and ſet chem at 
equal diſtances, ſo ſerve it up. 

144. To make a quaking Pudding another way, 

Take a pint of cream, boil it with one ſtick. 
of cinnamon, take out the ſpice when it is 
boiled, then 1 the yolks of eighteggs, and 


four 
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four whites, beat them very well with ſome 
fack, and mix youreggs with the cream, a 
little ſugar and falt, half a penny wheat loaf, 


a ſpoonful of flour, a quarter of a pound of 


almonds blanch'd and beat fine, beat them 
altogether, wet a thick cloth, flour it, and 
put it in when the pot boils ; it muſt boil an 


hour at leaſt; melted butter, ſack and ſugar 


is ſauce for it; ſtick blanch'd almonds and 


© candy'd orange peel on the top, ſo ſerve it up. 


145. To make Plumb Porridge. 
Take two ſhanks of beef, and ten quarts 
of water, let it boil over a flow fire till it be 
tender, and when the broth is ſtrong, ſtrain it 


aut, wipe the pot and put in the broth again, 


ſlice in two penny loaves thin, cutting off the 
top and bottom, put ſome of the liquor to 
it, cover it up and let it ſtand for a quarter of 
an hour, ſo put it into the pot again, and let 


it boil a quarter of an hour, then put in 


four pounds of currants, and let them boil a 
little; then put in two pounds of raiſins, and 
two pounds of prunes, let them boil till they 
ſwell; then put in a quarter of an ounce of 
mace, a few cloves beat fine, mix it with a 
little water, and put it into your pot; alſo 
a pound of ſugar, a little ſalt, a quart or bet- 
ter of claret, and the juice of two or three 
lemons or verjuice; thicken it with ſago 
inſtead of bread ; ſo put it in earthen pots, 
and keep it for uſe. | 

146. To make a Palpatoon of Pigeons. 

Take muſhrooms, pallers, oyſters and 


 lweet- 
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feet n fry them in butter, put all theſe 
in a ſtrong gravy, heat them over the fire, 
and thicken them up with an egg and a little 
butter; then take ſix or eight pigeons, truſs 
them as you would for baking, ſeaſon them 
with pepper and ſalt, and lay on them a cruſt 
of forc'd-meat, as follows, viz. a pound of 
veal cut in little bits, and a pound and a half 
of marrow, beat it together in a ſtone mor- 
tar, after it is beat very fine, ſeaſon it with 
mace, pepper and ſalt, put in the yolks of 
four eggs, and two raw eggs, mix altoge- 
ther with a few bread crumbs to a paſte : 

make the ſides and lid of your pie with it, 


then put your ragout into your diſh, and lay 


in your pigeons with butter ; an hour and a 
half will bake it. 

147. To fry Cucumbers for Mutton Sauce. 

You muſt brown ſome butter in a pan, and 
cut ſix middling cucumbers, pare and ſlice 
them, but not over thin, drain them from the 
water, then put them into the pan, when 
they are fried brown put to them a little pep- 
per and falt, a lump of butter, a ſpoonful 
of vinegar, a little ſhred onion, and a little 


gravy, not to make it too thin, ſo ſhake them 


well together with a little flour. 
You may lay them round your mutton, or 
they are proper for a ſide-diſh. 5 
148. To force a Fowl. 
Take a good fowl, pull and draw it, then 
lit the ſkin down the back, take the fleſh 


from the bones, and mince it very well, mix 


it 
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it with a little beef ſuet, ſhred a Jill of large 
oyſters, chop a ſhalot, a little grated bread, 
and ſome ſweet herbs; mix all together, ſea- 


ſon it with nutmeg, pepper and falt, make 


it up with yolks of eggs, put it on the bones 
and draw the ſkin over it, ſew up the back, 
cut off the legs, and put the bones as you 
do a fowl for boiling, tie the fowl up in a 
cloth ; an hour will boil it. For fauce take 
a few oyſters, ſhred them, and put them into 


a little gravy, with a lump of butter, a little 


lemon peel ſhred, and a little juice, thicken 
it up with a little flour, lie the. fowl on the 
diſh, and pour the ſauce upon it; you may 


fry alittle of the forc'd meat to lay round. 


Garniſh your diſh with lemon; you may ſet 
it in the oven if you have convenience, only 
rub over it the yolk of an egg and a few 
bread crumbs. 


149. To make Raſpberry and gebe Fool. 


_ Take a pint of raſpberries, ſqueeze and 


ſtrain. the juice, with a ſpoonful of orange 


water, put to the juice fix ounces of fine ſu- 
gar, and boil it over the fire; then take a 


pint of cream and boil it, mix them all well 


together, and heat them over the fire, but 
not to boil, if it do it will curdle ; ſtir it till 
it be cold, put it into your baſon and keep 
it for uſe. 
150. To make a Poſſet with Almonds.. _ 
Blanch and beat three quarters of a pound 
of almonds, fo fine that they will ſpread be- 
twixt your fingers like butter, put in water 
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as you beat them C keep them from oiling ; 
take a pint of ſack, cherry or gooſeberry 
vine, and ſweeten it to your taſte with double 
refined ſugar, make 1t boiling hot ; take the 
almonds, put to them a little water, and boil 
the wine and almonds together; take the 
yolks of four eggs, and beat them very well, 
put to them three or four ſpoonfuls of wine, 
then put it into your pan by degrees, ſtirring 
it all the while; when it begins to thicken 
take it off, and ſtir it a little, put it into a 
china diſh, and ſerve it up. 

151. To make Dutch Beef. 

Take the lean part of a buttock of beef raw, 
rub it well with brown ſugar all over, and let 
it lie in a pan or tray two or three hours, 
turning it three or four times, then ſalt it 
with common ſalt, and two ounces of ſalt- 
petre; let it lie a fortnight, turning it every 

day, then roll it very ſtraight, and put it into 
a a cheeſe preſs a day and night, then take off 
the cloth and hang it up to dry in the chim- 
ney; when you boil it let it be boiled very 
well, it will cut in ſhivers like Dutch beef. 
You may do a leg of mutton the ſame way. 

152. To make Bologna Sauſages. | 

Take part of a leg of pork or veal, pick it 
clean from the ſkin or far, put to every pound 
of lean meat a pound of beef-ſuet picked 
from the ſkins, ſhred the meat and ſuet ſepa- 
rate and very fine, mix them well together, 
add a large handful of green ſage ſhred very 
imall ; ſeaſon it with pepper and ſalt, mix it 
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well, preſs it down hard in an earthen pot, 
and keep it for uſe. When you uſe them, 


roll them up with as much egg as will make 


them roll ſmooth; in rolling them up make 


them about the length of your fingers, and 
as thick as two fingers; ; fry them in mn 
which muſt be boiled hot before you p 
them in ; and keep them rolling about in he 
pan; when they are fried through they are 
enough. | 
. Yo FP an Amblet of Cockles. 

Take four whites and two yolks of eggs, 
a pint of cream, a little flour, a nutmeg 
grated, a little ſalt, and a jill of cockles, mix 
all together, and fry it brown. 

This is proper for a ſide- diſn either for 
noon or night. - 

154. To make a common Dnaking Pudding. 

Take five eggs, beat them well with alit- 
tle falr, put in three ſpoonfuls of fine flour, 
take a pint of new milk and beat them well 
togther, then take a cloth, butter and flour 
it, but do not give it over much room in the 
cloth; an hour will boil it, give it a turn every 
now and then at the firſt putting in, or elſe 
the meal will fettle to the bottom; have a lit- 
tle pag butter for ſauce, and ſerve i A 
155. To make a boiled Tanſey. | 

Take an old penny loaf, cut off the out 
cruſt, ſlice it thin, put to it as much hot cream 
as will wet it, ſix eggs well beaten, a little 
{hred lemon-peel, Crate in a little nutmeg, 
and a little ſalt; green it as you did your baked 

Un 
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tanſey, ſo tie it up in a cloth and en it; 
it will take an hour and a quarter boiling; 


when you diſh it up ſtick it with candy d orange 


and lay a Seville orange cut in quarters round 


the diſh ; ſerve it up with melted butter. 
156. A 7 anſey another way. 


Take an old pe..ny loaf, cut off the out 


cruſt, ſlice it very thin, and put to it as much 
hot milk as will wet it; take fix eggs, beat 
them very well, grate in half a nutmeg, a lit- 
tleſhred lemon peel, half a pound of clarified 
butter, half a pound of ſugar, and a little 


ſalt; mix them well together. To green your 


Tanſey. Take a handful or two of ſpinage, a 
handful of tanſey, and a handful of ſorrel, 
clean them and beat them 4n amarble mortar, 


or grind them as you would do greenſance, 


ſtrain them thro” a linen cloth into a baſon, 
and put into your tanſey as much of the juice 
as will green it, pour over for the ſauce a lit- 
tle white wine, butter and ſugar; lay a rim 
of paſte round your Giſh and bake it; when 
you ſerve it up cut a Seville orange raſe > gl 
ters, Oy week it round the edge of the diſh. 
. To make Rice Pancakes. 
Take hall: a pound of rice, waſh and pick it 
clean, creeitin fair water till it be a jelly, when 
it is cold take a pint of cream and the yolks of 
four eggs, beat them very well together, and 
put them to the rice, with grated nutmeg and 
ſome ſalt, then put in half a pound of butter, 
and as much flour as will make it thick enough 
N with as little butter as you can. 
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158. To * Fruit Frilters. 

Take a penny loaf, cut off the out cruſt, 
flice it, put to it as much hot milk as will 
wet it, beat five or ſix eggs, put to them a 
quarter of a pound of currants, well cleaned, 
and a little candy'd orange ſhred fine, ſo mix 
them well together, drop them with a ſpoon 
into a ſtew pan in clarified butter; have a 
little white wine, butter and ſugar for your 
ſauce, put it into a china baſon, lay your 
fritters round, grate a little ſugar over them, 


and ſerve them up. 


159. To make White Puddings in ins. : 
Take half a pound of rice, cree it in milk 
while it be ſoft, when it is creed put it into 
a cullender to drain; take a penny loaf, cut 


off the out cruſt, then cut it in thin flices, 


ſcald it in a little milk, but do not make it 
over wet; take ſix eggs, and beat them very 
well, a pound of currants well cleaned, a 
pound of beef ſuet ſnred fine, two or three 
ſpoonfuls of roſe-water, half a pound of 
Powder ſugar, a little ſalt, a quarter of an 
ounce of mace, a large nutmeg grated, and 
a ſmall ſtick of cinnamon; beat them toge- 
ther, mix them very well, and put them into 
the ſkins; if you find it be too thick put to 
it a little cream; you may boil them near 
half an hour, it will make them Keep the 
DEarer. 
160. To make Black Puddings. 

Take two quarts of whole oatmeal, pick 
it and half bot] it, give it room in your cloth, 


e 
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Pippins, and mix altogether; -bake it with a 


(you muſt do it the — before you uſe it) 

ut it into the blood while it is warm, with a 
handful of ſalt, ſtir it very well, beat eight 
or nine eggs in about a pint of cream, and a 
quart of bread crumbs, a handful or two 
of maſlin meal dreſs'd through a hair ſteve, 
if you have it, if not put in wheat flour; to 


this quantity you may put an ounce of Ja- 


maica pepper, an ounce of black pepper, a 
large nutnieg, and a little more ſalt, ſweet- 
marjoram and thyme, if they be green ſhred. - 
them fine, if dry rub them to powder, mix 
them well together, and if itbe too thick put 
toit a little milk; take four pounds of beef 
ſuet, and four pounds of lard, ſkin and cut 
it in thin pieces, put it into your blood by 
handfuls, as you fill your puddings; when 
they are filled and tied prick them with a 
pin, it will keep them from burſting in the 
boiling; (you mult boil them twice) cover 
them cloſe and it will make them black. 
161. An Orange Pudding another way. 
Take two Seville oranges, the largeſt and 


_ cleareſt you can get, grate off the outer ſkin 


with a clean grater; take eight eggs, (leave 

out two of the whites) half a pound of loaf 
ſugar, beat it very fine, put it to your eggs, 

and beat them for an hour, put to them 
half a pound of clarified butter, and four 
ounces of almonds blanched, and beat them 
with a little roſe-water; put in the juice of 
the oranges, but mind you don't put in the 
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thin paſte over. the bottom of the diſh. Ir 
muſt be baked in a {low oven. 

162. To make Apple Fritters. 

Take four eggs and beat them very well, 
put to them four ſpoonfuls of fine flour, a 
little milk, about a quarter of a pound of 
ſugar, a little nutmeg and ſalt, ſo beat them 
very well together; you muſt not make it 
very thin, if you do it will not ſtick to the 
apple; take a middling apple and pare it, 
cut out the core, and cut the reſt in round 
Qices about the thickneſs of a ſhilling; (you 
may take out the core after you have cut it 
with your thimble) have ready a little lard 
in a ſtew-pan, or any other deep pan; then 
take your apple every flice ſingle, and dip 
it into your batter, let your lard be very hot, 
ſo drop them in; you mult keep them turn- 
ing while enough, and mind that they be not 
over brown; as you take them out lay them 

on a pewter. diſh before the fire whilſt you 

have done; have a little white wine, Ae 

and ſugar for the ſauce; grate over them 2 
little loaf ſugar, and ſerve them up. 
163. To make. @ Herb Pudding. 

Take a good quantity of ſpinage and par- 
ey, a little ſorrel and mild thyme, put to 
them a handful of great oatmeal creed, ſhred 
them together till they be very ſmall, put to 
them a pound of currants, well waſhed and 
cleaned, four eggs well beaten in a jillof good 
cream; if you would have it ſweet, put in 2 
quarter of a pound af ſugar, a little ink 
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a little ſalt, and a handful of orated bread ; 


then meal your cloth andl tie 7 cloſe before 
you put it in to boll ; it will take as much 


boiling as a piece of beef. 


164. To make a Pudding for a 8 
Take the liver and chop it ſmall with ſome 
thyme, parſley, ſuet, crumbs of bread mixt 
with grated nutmeg, pepper, ſalt, an egg, 
a little fat bacon and lemon peel; you muſt 
make the compoſition very ſtiff, leſt it ſhould 
diſſolve, and you loſe your pudding. 
i65. To make a Bread Pudding... 
Take three ills of milk, when boiled, take 
a penny loaf ſliced thin, cut off the out cruſt, 
put on the boiling milk, let it ſtand cloſe co- 
vered till it be cold, and beat it very well till 


all the lumps be broke ; take five eggs, beat 
them very well, grate in a little nutmeg, ſhred 


ſome lemon peel, and a quarter of a pound 
of butter or beef. ſuet, with as much ſugar as 
will ſweeten it; and currants as many as you 
pleaſe ; 3-:06k; them be well cleancd ; ſo put 
them into your diſh, and bake or boil 3 it. 
14 make Clare Pancakes. 

Take five or ſix eggs, and beat them very 
well with a little ſalt, ! put to them two or three 
ſpoonfuls of cream, a ſpoonful of fine flour, 
mix it with a little cream; take your clare 
and wafh it very clean, wipe it with a cloth, 
put your eggs into a pan, juſt to cover your 
pan bottom, lay the clare in leaf by leaf, 
whilſt you have covered your pan all over; 
take a ſpoon, and pour the batter oyer every 
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leaf till they are all covered; when it is done. 
lay the brown ſide upwards, and ſerve it up. 
167. To make a liver Pudding. 
Take a pound of grated bread, a pound of 
eurrants, a pound and a half of marrow and 
fuer together cut ſmall, three quarters of a 
pound of ſugar, half an ounce © cinnamon, a 
uarter of an ounce of mace, a pint of grated 
liver, and ſeme ſalt, mix all together; take 
twelve eggs, (leave out half of the whites) 
beat them well, put to them a pint of cream, 
make the eggs and cream warm, then put it 
to the pagdg g, and ſtir it well together, ſo 
fill — in ſkins ; put to them a few blanch'd 
almonds ſhred fine, and a ſpoonful or two of 
roſe water, fo keep them for uſe. © 
1869. To make Oatmeal Fritters. 

Boil a quart of new milk, ſteep a pint of 
fine flour or oatrneal in it ten or twelve 
hours, then beat four eggs in a little milk, 
fo much as will make it "like thick batter, 
drop them in by ſpoonfuls into freſh butter, 
a fpoonful of butter in a cake, and grate 
ſugar ever them ; have ack, butter and ſu- 
gar for _— <a 
e Apple en 
Take half a dozen codlins, or any other 
good apples, pare and core them, make a lit- 
_ tle cold butter paſte, and roll it up about the 
thickneſs of your finger, ſo wrap round every 

apple, and tie them fingle in a fine cloth, 


boil them in a little ſalt and water, and let 


the water boil before you put them in; half 
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an hour will boil them; you muſt have for 


fauce a little white wine and butter; grate 


ſome ſugar round the diſh, and ſerve them up. 


170. To make Herb Dumplings. 

Take a penny loaf, cut off the out cruſt, 
and the reſt in ſlices, put to it as much hot 
milk as will juſt wet it, take the yolks and 
whites of fix eggs, beat them with two 
ſpoonfuls of powder ſugar, half a nutmeg, 
and a little ſalt, fo put ĩt to your bread; o_ 
half a pound of currants well cleaned, 


them to your eggs, then take a handful of = 


mildeft herbs you can get, gather them ſo 
equal that the taſte of one be not above the 
other, waſh and chop them very ſmall, put 
as many of them in as will make a deep 
green, (don't put any parſley among them, 


nor any other ſtrong herb) ſo mix them all 
together and boil them in a cloth, make them 


about the bigneſs of middling apples, about 
half an hour will boil them; put them into 


your diſh, and have a little candy'd orange, 


white wine, butter and ſugar for * ſo 
ſerve them up. 
171. To make Marrow Tarts. 

To a quart of cream put the yolks of 12 
eggs, half a pound of ſugar, ſome beaten 
mace and cinnamon, a lietle ſalt and ſome 
ſack, ſet it on the fire with half a pound of 
biſkets, as much Marrow, a little orange-peel 


and lemon-peel ; ſtir it on the fire till it be- 


comes thick, and when it is cold put it into 
a diſh with puff-paſte, then bake it gently in 
a Now oven, 172. 
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172. To make plain Fruit 8 
Take as much flour as you would have 


dumplings in quantity, put to it a ſpoonful 
of ſugar, a little ſalt, a little nutmeg, a ſpoon - 


fol of light yeaſt, and half a pound of cu- 


rants well waſhed and cleaned, ſo knead them 

the ſtiffneſs you do a common dumpling, 

you muſt have white wine, ſugar and: butter 

for ſauce; you may boil them either in a 

cloth or without; ; ſo ſerve them u 

| 173. To make Oyſter Loaves. | 
Take half a dozen French loaves, raſp 


them and make a hole at the top, take-out 


all the crumbs and fry them in butter till 
they are criſp; ; when your oyſters are ſtewed, 


put them into your loaves, cover them up 


before the fire to keep hot whilſt you want 


them; ſo ſerve them vp. 


They are proper either for a  fide-diſh or - 


middle-diſh, & SY” 


You may make cockle loaves or muſh- 


c loaves the ſame way. 


174. To make a Gooſeberry Pudding. 
Take a quart of green gooſeberries, pick, 


coddle, bruiſe and rub them through a hair 
ſieve to take out the pulp; take ſix ſpoon- 
fuls of the pulp, ſix eggs, three quarters of a 


pound of ſugar, half a pound of clarified 


butter, a little lemon- peel ſhred fine, a hand- 


ful of bread-crumbs or biſcuit, a ſpoonful of 


| _roſe-water or orange flour-water; mix theſe 


well together, and bake it with paſte round 


the diſh; you may add ſweetmeats if N 


6 
176. To make an Eel Pie. 

Caſe and clean the eels, ſeaſon them with 
a lictle nurmeg, pepper and falt, cut them 
in long pieces; you mult make your pie with 
hot butter paſte, let it be oval with a thin 
cruſt; lay in your eels length way, putting 
over them a little freſh butter; ſo bake them. 

Eel pies are good, and cat very well with 
currants, but if you put in currants you mult 
not uſe any black pepper, but a little Jas 
maica pepper. 

176. To make a T noe Lhed Pie. 

Take a middling turbor-head, pretty well 
cut off; waſh it clean, take out the gills, ſea- 
ſon it pretty well with mace, pepper Flags falt, 
ſo put it into a deep diſh with half a pound 
of butter, cover it with a light puff paſte, 
but lay none in the bottom; when it is baked 

take out the liquor and the butter that it was 
| baked in, put it into a fauce- pan with a lump 
of freſh butter and flour to thicken it, with 
an anchovy and a glaſs of white wine, fo 
pour it into your pie again over the fiſh; 
you may lay round half a dozen yolks of eggs 
at equal diftances; when you have cut off 
the lid, lie it in fippets round your diſh, and 
ſerve it up. 
177. To make a caudle for a fweet Veal Pie. 
| Take about a jill of white wine and ver- 
juice mixed, make it very hot, beat the yolk of 
an egg very well, and then mix them together 
as you would do mull'd ale; you muſt ſweeten 
it very well, N there is no ſugar in the 


pie. 7 


Fo We 
This caudle will do for any other ſort of 
ple that is ſweet. | 


178. To make Sweet meat Tarts. _ 
Make a little ſhell-paſte, roll it, and line 


your tins, prick them in the inſide, and ſo 


bake them; when you ſerve them up put in 
any ſort of ſweet-meats, what you pleaſe. 
You may have a different ſort every day, 
do but 9 your ſhells baked by you. 
Lo make Orange Tarts. 
Take 8 or three Seville oranges and boil 
them, ſhift them in the boiling to take out tlie 


bitter, cut them in two, take out the pippins, 
and cut them in flices; they mult be baked in 


criſp paſte ; when you fill the petty-pans, lay 


in a layer of oranges and a layer of ſugar, 


(a pound will ſweeten a dozen of ſmall tins, 


180. To make a Tanſey another w 
Take a pint of cream, ſome biſcuits with- 


out ſeeds, two or three ſpoonfuls of fine 
flour, nine eggs, leaving out two of the 


whites, ſome nutmeg, | and orange flower- 


water, a little juice of tanſey and ſpinage, 
put it into a pan till it be pretty thick, then 


fry or bake it, if fried take care that you do 


not let it be over brown. Garniſh. with 
orange and ſugar, fo ſerve it up. 


181. 4 gocd Paſte for Tarts. 
Take a pint of flour, and rub a quarter 


of a pound of butter in it, beat two eggs 


with A ſpoonful of double- refined ſugar, and 
two 


if you do not put in too much orange) bake 
them in a ſlow oven, and ice them over. 


„ 
two or three ſpoonfuls of cream to make it 
into paſte; Work it as little as you can, roll 
it out thin; butter your tins, duſt on ſome 
flour, then lay in your paſte, and do not fill 
them too full. 
182. To make tranſparent Tarts. 

Take a pound of flour well dried, beat 
one egg till it be very thin, then melt almoſt 
three quarters of a pound of butter without 
. and let it be cold enough to mix with an 

egg, then put it into the flour and make 
your paſte, roll it very thin, when you are 
ſetting them into the oven wet them over with 
alittle fair water, and grate a little ſugar ; if 
you bake ey rightly they will be very fine. 

. To make a Sbell Paſte. 

Take half a pound of fine flour, and a 
quarter of a pound of butter, the yolks of 
two eggs and one white, two ounces of ſu- 
gor finely ſifted, mix all theſe together with 
a little water, and roll it very chin whilſt you 
can ſee through it; when you lid your tar 05 
prick them to keep them from bliſtering 
make ſure to roll them even, and when you 
bake 1 ice them. 

. To make Paſte for T. arts. 

Take 5 yolks of five or fix eggs, jult as 
you would have paſte in quantity; te the 
yolks of ſix eggs put a pound of butter, work 
the butter with your hands till it take up all 
the eggs, then take ſome London flour 
and work it with your butter whilſt it comes 
to a paſte, put in about two ſpoonſuls of loaf 

ſugar 
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ſugar beat and ſifted, and about half a jill 
of water ; when you have wrought it well 
together it 1s fit fie uſe. 

This is a paſte that ſeldom runs if it be 
even rolled ; roll it thin but let your lids be 
thinner than your bottoms ; when you have 
made your tarts, prick them over with a pin 
to keep them from bliſtering ; when you are 
going to put them into the oven, wet them 
over with a feather dipt in fair water, and 
2 over them a little double refined loaf 

ugar, it will ice them; but don't let em 
be baked in a hot oven. 
185. A Short Paſte for Tarts. 

Take a pound of wheat flour, and rub it 
very ſmall, three quarters of a pound of butter, 
rub it as ſmall, as the flour, put to it three 
ſpoonfuls of loaf ſugar beat and ſifted, take 
the yolks of four eggs, and beat them very 
well; put to them a ſpoonful or two of roſe- 
water, and as much fair water as will work 
them into a paſte, then roll them thin, and 
ice them over as you did the other if you 
pleaſe, and bake them in a ſlow oven. 
186. To make a ligiu Paſte for a Veniſon Paſty, 

or other Pit. 

Take a quarter of a peck of fine flour, or 
as much as you think you have occaſion for, 
and to every quartern of flour put a pound 
and a quarter of butter, break the third part 
of your butter into the flour; then take the 
whites of three or four eggs, beat them very 
well to a froth, and put to them as much 

water 
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water as will knead the MPF do not knead | 


it over ſtiff, then roll in the reſt of your but- 


ter, you muſt roll it five or ſix times over at 


leaſt, and ftrinkle a little flour over your 
butter every time you roll it up, wrap it up 
the croſs way, and it will be fit for uſe. 
187. To make a Paſte for a Standing Pie, 
Take a quartern of flour or more if you 
have occaſion, and to every quartern of flour 


put a pound of butter and alittle ſalt, knead 
it with boiling water, then work it very well, 


and let it lie whilſt it is cold, 


This paſte is good enough for a rs pie, 
or any Seher din i. 


Take a quartern of e and break "LE 


- : - 1 


it a pound of butter in large pieces, kneadĩit 


very ſtiff, handle it as lightly as yon can, and 


roll it once or: twice, then it is fit for uſe. 


189. To make Cbegſe-Cales. | 
Take-a gallon of new milk, make of it A 


tender curd, wring the whey from it, put it 
into a baſon, and break three quarters of a 


pound of butter into the curd, then with a 
clean hand work the butter and curd together 
till all the butter be melted, and rub it in a 
hair ſieve with the back of a ſpoon till all be 
through; then take ſix eggs, beat them with 


a few ſpoonfuls of roſe- water or ſack, put it 


into your curd with half a pound of fine ſu- 
gar and a nutmeg grated ; mix them all to- 
gether with a little ſalt, ſome currants and 


almonds, then n your paſte of fine 


flour 


| 
1 
| 
/ 
j 
' 
| 
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flour, with cold butter and a little eri 


roll your paſte very thin, fill your tins with 
the curd, and ſet them in an oven, when they 
are almoſt enough take them out, then take 
a quarter of a pound of butter, with a little 
roſe. water; and part of a half pound of ſu- 
gar, let it ſtand on the coals till the butter be 
melted, then pour into each cake ſome of it, 
ſet them in the oven again till they be brown; | 
ſo keep them for uſe. 
1090. To make Goofer Wafers. 
Take a pound of fine flour and fix eggs, 
beat them very well, put to them about a Jill 
of milk, mix it well with the flour, put in 
half a pound of clarified butter, half a pound 
of powder ſugar, half of a nutmeg, and a 
little falt; you may add to it two or three 
ſpoonfuls of cream; then take your goofer- 
irons d put them into the fire to heat, when 
they are hot rub them over the firſt tinke with 
a little butter in a cloth, put your batter into 
one ſide of your goofer-irons, put them into 
the fire, and keep turning the irons every 
now and then: (if your irons be too hot they 
burn ſoon) make them a day or two before 
you uſe them, only ſ& them down before the 
fire on a pewter diſh before you ſerve them 
up; have a little white wine and butter for 
your ſauce, grating ſome ſugar over them. 
191. To make common Curd Cheeſe Cakes. 
Take a pennyworth of curds, mix them 
with a little cream, beat four eggs, put to 


them fix ounces of Wenne butter, a 5 


I 

of a pound of 4 5 Fair: a pound ye; currants 
well waſh'd, and a little lemon- peel ſhred, a 
little nutmeg, a ſpoonful of roſe- water or 
brandy, whether you pleaſe, and a little ſalt, 
mix all together, and bake. chem in oa. 
petty pans, 4 
192. Cheeſe Cates . Currants... Bug 
Take five quarts of hew milk, run it to a 


tender curd, then hang it in a cloth to drain, 


rub into it a pound of butter that is well 
waſhed in roſe- water, put to it the yolks of 
ſeven or eight eggs, and two of the whites; 
ſeaſon it with cinnamon, nutmeg and ſugar. - 
. To make a Curd Pudding. - 
Take three quarts of new milk, put to it 
a little earning, as much as will break i it, when 
it is ſcummed break it down with your hand, 
and, when it is drainedgrind it with a muſtard 
ball in a bowl, or beat it in a marble mortar; 
then take half a pound of butter and fix eggs, 
leaving out three of the whites; beat the eggs 
well, and put them into the curds and butter, 
grate in half a nutmeg, add a little lemon peel 
ſhred fine, and ſalt, ſweeten it to your taſte, 
beat them all together, and bake themin little 
petty pans with faſt bottoms; a quarter of an 
hour will bake them ; you mult butter the 
tins very well before you put themin ; when 
you diſh them up you mult lay them the 
wrong fide upwards on the diſh, and ſtick 
them with either blanched almonds, candied 
orange or citron cut in long bits, and grate _ 
a little loaf- * over them. | 
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1594. Jo make a Slipcoat Cheeſe. 

Take five quarts of new milk, a quart of 
cream, and a quart of water, boil your wa- 
ter, then put your cream to it; when your 
milk is new- milk warm put in your earning, 
take your curd into the ſtrainer, break it as lit 
tle as you can, and let it drain, then put it into 
your vat, preſs it by degrees, and lay it in graſs. 

195. 2 make Cream Cheeſe. 

Take three quarts of new milk, one quart 
of cream, and a ſpoonful of earning, put 
them together, let it ſtand till it come to the 
hardneſs of a ſtrong jelly, then put it into 
the mould, ſhifting it often into dry cloths, 
lay the weight of three pounds upon it, and 
about two hours after you may lay fix or ſeven 
Pounds upon it; turn it often into dry cloths 
till night, then rake the weight off, and let 
it lie in the mould without weight and cloth 
till morning, and when it is ſe dry that it 
doth not wet a cloth, keep it in greens till fit 
for uſe; if you pleaſe you may put a little 
falt into it. 

196. To make Pike eat like Sturgeon. 

Take the thick part of a large pike and 
75 it, ſet an two quarts of water to boil it 

= in a jill of vinegar, a large handful 
of falt, and when it boils put in your pike, 
but firit bind it about with coarſe incle; when 
it is boiled you muſt not take off the incle or 
baiſing, but let it be on all the time it is in 
eating; it muſt be kept in the ſame pickle it 
was boiled in, and if you think 1 it be not ſtrong 

a | | | enong f 
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enongh you muſt add a little more ſalt and 


vinegar, when it is cold put it upon your 
. pike, and keep it for uſe; before you 0 
the pike take out the bone. ; 

You may do ſcate the ſame way, and in 
my e 8 . more like ſturgeon. | 

. To Cellar Eels. 

Take the JA eels you can get, ſkin and 
ſp lit them down the belly, take out the bones, 
faden them with a little mace, nutmeg, and 
ſalt; begin at the tail and roll them up very 
tight, ſo bind them up in a little coarſe incle, 
boil it in ſalt and water, a few bay leaves, a 
little whole pepper, and a little alegar or vi- _ 

negar; it will take an hour boiling, accord- ? 

ing as your roll is in bigneſs; when it is 

boiled you muſt tie it and hang it up whilſt 

it be cold, then put it into the liquor that it 
was boiled in, and keep it for uſ. 

If your eels be ſmall you mn roll two or 
three 75 them together 

198. To pot Smelts.. 1 8 

Take the freſheſt and largeſt ſmelts you « can 
get, wipe them very well with a clean cloth, 
take out the guts with a ſkewer, (but you 
mult not take out the milt and roan) ſeaſon. 
them with a little mace, nutmeg and ſalt, ſo 55 
lie them in a flat pot; if you have two ſcore 
you muſt lay over them five ounces of butter; 
tie over them a paper, and ſet them in a flow 
oven; if it be over hot it will burn them, and 
make them look black ; an hour will bake: 
them; when they 1 baked you muſt take 

ö . | 


4 

them out and lay heinous a diſh to drain, a” 
when they are drained you muſt put them in 
long pots about the length of your ſmelts; 
when you lay them in you muſt put betwixt 
every layer the ſame ſeaſoning as you did 
before, to mal:e them keep ; when they are 
cold cover them over with clarified butter; 
ſo keep chem for uſe. 
199. To pitkle Smelts. 
Take the beſt and largeſt ſmelts you can 
get; gut, waſh and wipe them, lie them in 
a flat pot, cover them with a little white wine 
vinegar, two or three blades of mace and a 
little pepper and ſalt; bake them in a flow 

/ oven, and keep them for uſe, 185 

BA Ta bew o Pie. 9 
Take a large pike, ſcale and clcan it; Tex- 
ſon it in the belly with a little mace and ſalc; 
ſkewer it round, put it into a deep flew-pan, 
with a pint of frnall gravy and a pint of cla- 
ret, two or three blades of mace, ſet it over a 
ſtove with a ſlow fire, and cover it up cloſe; 
when it is enough take part of the liquor, 
put to it two anchovies, a little lemon- peel 
ſhred fine, and thicken the ſauce with four 
and butter; before you lie the pike on the 
diſh turn it with the back upwards, take off 
the Kin, and ſerve it vp. Garniſh 4445 dith | 

with lemon and pickles. 
201. Sauce for a Pike. 
Take a little of the liquor that comes from 
the pike, when you take it out of the oven, 
put to it two or three anchovies, a little le- 
N | N a mon 
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mon- peel ſhred, a ſpoonful or two of whiet 


wine, Or a little juice of lemon, which you 
pleaſe, put to it ſome butter and flour, make 
your ſauce about the thickneſs of cream, put 
it into a baſon or ſilver boat, and ſet it in your 


diſh with your pike, you may lay round 12 | 
you 


pike any ſort of fried fiſh, or broiled, 

have it; you may have the ſame ſauce for a 
broiled pike, only add a little good gravy, a 
few ſhred capers, a little parſley, and a 
ſpoonful or two of oyſter and cockle pickle, 
if N have it. | 


02. Hoc 10 roof Pike chill @ Patdding in 
Ide Belly. 


Til þ 
po 


ike à large pike, ſcale and clean it, draw | 


* 


i at the wills. —— To, make a Jag for the 
pike, Take a large handful of bread crumbs, 


15 much Beef-tuct ſhred fine, two eggs, a lit- 


tie pepper and ſalt, a little grated nutmeg, a 


little parſley, ſweet-marjoram, and lemon- 


peel fared fine; fo mix all together, put it 


into the belly of your pike, ſkewer it round 


and lie it in an earthen diſh with a lump of 


2 


butter over it, a little ſalt and flour, fo ſet 


it in the oven; an hour will roaſt it. 
203. To adreſs a Cod's Head. 
Take a cod's head, waſh and clean i it, take 


out the gills, cut It open, and make it to lie 


flat; (if you have no conveniency of boiling 


it you may do it in an oven, and it will be as 
well or better) put it into a copper diſh, or 


earthen one, lie upon it a little butter, falt, 


and 
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and 1 and when it is GH take off | 
the ſkin. . | 


"Sauce for the Cod's Head. 
Take a little white gravy, about a pint of 


oyſters or cockles, a little ſhred lemon- peel, 


two or three ſpoonfuls of white wine, and a- 
bout half a pound of butter thickened with 


flour, and put ĩt into your boat or baſon. 5 


Anolber Sauce for a Ced's Head. 
Take a pint of good gravy, a lobſter or 
crab, which you can get, dreſs and put it into 
your gravy with a little butter, juice of lemon, 
ſhred lemon peel, and a few ſhrimps if you 
have them; thicken it with a little flour, and 
put it into your baſon, ſet the oyſters on one 


fide of the diſh and this on the other; lay 
round the head boiled whitings, or any fried 


fiſh; pour over the head a little melted but- 


ter. Garniſh, your diſh with horſe-radiſh, 
flices of lemon and pickles. ' 
204. To ftew Carp or T ench. 0” 

Take your carp or tench and waſh them, 


+ 
F 


ſcale the carp but not the tench, when you 


have cleaned them wipe them with a cloth, 
and fry them in afr ying-pan with a little but- | 
ter to harden the ſkin; before you put them. 
into the ſtew- pan, put to them a little good 


_ gravy, the 1 will be according to the 


largeneſs of your diſh, with a jill of claret, 


three or four anchovies at leaſt, a little ſhred 
lemon- peel, a blade or two of mace, let all 


ſtew together till your carp be enough, over 
a flow bre; when it IS. is enough take pare of 15 


the 11quor, put to it half a pound of butter, 
and thicken it with a little flour; ſo ſerve it 
up. Garniſh your diſh with criſp parſley, 
ſlices of lemon and pickles. 

If you have not the convenience of ſtex/- 
ing them, you may broil them before a fire; 
only make the ſame ſauce, 

205. How to make ſauce for a "boiled Kalbe 

or Turbot, 

Take a little mild white gravy, two or three 
anchovies, a ſpoonful of oyſter or cockle 
pickle, a little fhred lemon-peel, halfa pound 
of butter, a little parſley and fennel ſhred 
ſmall, and a little Juice of lemon, but not 
too much, tor fear it ſhould take off the 
ſweetneſs. : 
206, To make Sauce for Haddock or Cod, either 

broiled or boiled. 

Take a little gravy, a few cockles, oyſters 
or muſhrooms, put to them a little of the 
' gravy that comes from the fiſh, „either broiled 
or boiled, it will do very well if you have 
no other gravy, a little catchup and a lump 
of butter; if you have neither oyſters nor 
cockles you may put in an anchovy or two, 
and thicken with flour; you may put in a 
few ſhred capers, or a little mango, if you 
have it. 

207. To ftew Eels. 

Take your eels, caſe, clean and ſkewer 
them round, put them into a ſtew-pan with a 
little good gravy, a little claret to redden the 
gravy, a blade or two of Mace, an Ow 
an 
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and a little lemon- peel; when they are enough 
thicken them with a little flour and butter. 
Garniſh your diſh with parſley. _ 
288. ſpitch-cock Eels. 

| Take your cels, caſe and clean them, ſea. 
ſon. them with nutmeg, pepper and ſalt, 
ſkewer them round, broil them before the 


fire, and. baſte chem; with a little butter; 


when they are almoſt enough ſtrinkle them 
over with a little ſhred parſley, a and make 
your fauce of a little gravy, butter, anchovy, 
and alittle oyſter pickle if you have it; don't 
pour the ſauce over your eels, put it into a 


china baſon, and ſet it in the middle of your 
diſh. Gar niſn with criſp 1 and N 


them up. 
. 209. To beil Terrings. ' 

Take your herrings, ſcale and waſh them, 
take out the milt and roan, ſkewer, them 
round, and tie them with a ſtring or elſe they 

will come looſe in the boiling and be ſpoiled; 
ſet on a pretty broad ſtew -pan, with as much 
water as will cover them, put to it a little ſalt, 
lie in your herrings with the backs downwards, 
| boil with them the milt and roans to lie 
round them; they will boil in half a quarter 
of an hour over a ſlow fire, when they are 


boiled take them up with an ege-ſlice, ſo turn 


them over and ſet them to drain. Make your 
ſauce of a little gravy and butter, an anchovy, 


and a little boiled parſley ſhred ; put it into 


the baſon, ſet it in the middle of the diſh, lie 


the! herrin gs round with their tails 0 the 
Het £ „ baſon, | 


cs 
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bac and lie he milts and roans between 

- every herring. Garniſh with criſp parſley 

and lemon : Ho ſerve them up. | 
210. To fry Herrings. 

Scale and waſh your herrings clean, ſtrew 
over them a little flour and falt; let your 
butter be very hot before you put your her- 
rings into the pan, then ſhake them to keep 
them ſtirring, and fry them over a briſk fire; 
when they are e fried cut off the heads and bruiſe 
them, put to them a jill of ale, (but the ale 

muſt not be bitter) add a little pepper and 
ſalt, a ſmall onion or ſhalot, if you have 
them, and boil them all rogether; when they 
are boiled, ſtrain them, and put them into 
your ſauce-pan again, thicken them with a 
little flour and butter, put it into a baſon, 
and ſet it in the middle of your diſh; fry the 
milts and roans together, and lay round your 
herrings. Garniſh your diſh with cr 7 part- 
ley, and ſerve it up. 

211. To pickle Herrings. 

Scale and clean your herrings, take out the 
milts and roans, and ſkewer them round, 
ſeaſon them with a little pepper and ſalt, put 
them in a deep pot, cover them with alegar, 
put to them a little whole Jamaica pepper, 
and two or three bay leaves; bake them and 
keep them for uſe. | | 

212. To flew Oyſters. 

Take a ſcore or two of oyſters, according 
as you have occaſion, put them into a ſmall _ 
ew Pan, with a few bread-crumbs, a little 


(10 ) 
water, ſhred mace and pepper, a lump of 
butter, and a ſpoonful of vinegar, (not to 
make it ſour) boil them all together, but not 
over much, if you do it makes them hard. 


Garniſh with Dread ſippets, and ſerve them 


up. 

5 213. To fry Oyſters. 

Take a ſcore or two of the largeſt oyſters 
you can get, and the yolks of four or five 
eggs, beat them very well, put to them a lit. 
tle nutmeg, pepper and ſalt, a ſpoonful of 
fine flow, and a little raw parſley ſhred, fo 
dip in your oyſters, and ay them 1n butter 
a light brown. 

They are very proper. to lie about either 
ſtewed oyſters, or any other fiſh, or made 
8 
214. Oyſters in Scallo ” Shells. 

Take half a dozen ſmall ſcallop ſhells, lay 
in the bottom of every ſhell a lump of butter, 
a few bread crumbs, and then your oyſters ; 
laying over them again a few more bread- 
crumbs, a little butter, and a little beat pep- 
per, ſo ſet them to crilp, either in the oven 
or before the fire, and ſerve them up. 

They are proper for, either a ſide-diſh of 
middle-diſh. | 

215. To keep Herrings all the Near. 

Take freſh herrings, cut off their heads, 
open and waſh them very. clean, ſeaſon them 
with ſalt, black pepper, and Jamaica pepper, 
put them into a pot, cover them with White 
wine vinegar and water, of each an equal 
quantity, 
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quantity, and ſet them in a ſlow oven to 


bake; tie the pot up cloſe and they will keep 


a year in the pickle, | 
216. To make artificial Sturgeon another way. 
Take out the bones of a turbot or bret, 


lay it in ſalt twenty-four hours, boil it with 


good ſtore of ſalt ; make your pickle of white 
wine vinegar and three quarts of water, 
boil them, and put in a little vinegar in the 
boiling ; don't boil it over much, if you do 
it will make it ſoft ; when it is enough take 
it out till it be cold, put the fame pickle to 
it, and Rep ; 

217. To flew Muſhrooms. 
Take muſhrooms and clean them, the but - 
tons you may waſh, but the flaps you muſt 
peel both infide andout; when you have clean- 
ed them, pick out the little ones for pick - 
ling, and cut the reſt in pieces for ſtewing ; 


_ waſh them and put them into a little water; 
give them a boil and it will take off the faint- 


neſs, ſo drain from them all the water, then 


put them into a pan with a lump of butter, a 
little ſhred mace, pepper and falt to your 


taſte, (putting to them a little water) hang 

them over a ſlow fire for half an hour, when 

they are enough tlucken them with a little 
flour ; ſerve them up with ſippets. 
218. To make Almond Puffs. 

Take a pound of almonds blanched, and 

beat them with orange-flower water, then 


take a pound of ſugar, and boil them almoſt 
to a candy height, put in your almonds and 


ſtir 
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ſtir them on the fire, keep ſtirring them till 
they be ſtiff, then take them off the fire and 
ſtir them till they be cold; beat them a quarter 
of an hour in a mortar, putting to them a 
pound of ſugar ſifted, and a little lemon- peel 
grated, make it into a paſte with the whites 
of three eggs, and beat it into a froth more 
or leſs as you think proper; bake them in an 

oven 3 Ros and keep them for uſe. 

2 . To pot NMuſerboms. 

Take he largeſt muſhreoms, ſcrape. nd 
clean them, put them into your pan with a 
lump of butter, and a little ſalt, let them 
ſtew over a flow fire whilſt they are enough, 
put to themꝭ a little mace and whole pepper, 


then dry them with a cloth, and put them 


down into a pot as cloſe as you can, · and as 
vou he them down ſtrinkle in a little ſalt and 
mace, when they are cold cover them over 
with butter; when you uſe them toſs them 
up with gravy, a few bread crumbs and but- 
ter; do not make your pot over large, but 
rather put them into two pots; they will 
keep the better if you take the gravy from 
them when they are ſtewed. 

They are good for fiſh ſauce, or any other 
- whilft they are freſh. 
220. To fry Trout, or any other fort of Ti. 

Take two or three eggs, more. or leſs ac- 
cording, as you have fiſh to fry, take the fiſh 
and cut ĩt in thin ſlices, lie it upon. a board, 
rub the eggs over it with a feather, and ſtrew 
on a little flour and alt, fry it in fine drip- 


Pings 


1 
pings or butter, let the drippings be very hot 
before you put in the fiſn, but do not let it 
burn, if you do it will make the fiſh black : 
when the fiſh is in the pan, you may do the 
other fide with the egg, and as you fry it lay 
it to drain before the fire till all be fried, 
then it is ready for ule. 
221. To make Sauce for Salmon or Turbot. 
Boil your turbot or falmon, and ſet it to 
drain; take the gravy that drains from the 
ſilmbh or turbot, an anchovy or two, a-lit- 
tl lemon peel ſhred, a ſpoonful of catchup, 
and a little butter, chicken it with flour tne 
thicknefs of cream, put to it a little ſhred 
parſley and fennel; but do not put in your 
parfley and fennel till you be juſt going to 
lend it up, for it will take off the green. 
The gravy of all ſorts of fiſh is a great ad- 
dition to your fauce, if the fiſh be ſweet. 
222. To dreſs Cod's Zoons. | +4 
Lie them in water all night, and then boil 
them, if they be fat ſhift them once in the 
boiling, when they are tender cut them in 
long pieces, dreſs them up with eggs as you 
do falt fiſh, take one or two of them and 
cut into ſquare pieces, dip them in egg and 
fry them to lay round your diſh. 
It is proper to lie about any other diſh. 
223. To make Solomon Gundy to eat in Lent. 
Take five or ſix white herrings, lay them 
in water all night, boil them as ſoft as you 
would do for eating, and ſhift them in the 
boiling to take out the ſaltneſs; when they are 
EV BE boiled. 
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boiled take the fiſh from the bone, and miad 
you don't break the bones in pieces, leaving 

on the head and tail; take the white part of 
the herrings, a quarter of a pound of ancho- 
vies, a large apple, a little onion ſhred fine, 
or ſhalot, and a little lemon peel, ſhred 
them all together, and lie them over the 
bones on boch ſides, in the ſhape of a her- 
ring; then take off the peel of a lemon very 
thin, and cut it in long bits, juſt as it will 
reach over the herrings; you muſt he this 
peel over every herring pretty thick. Gar- 
niſh your. diſh with a "few. pickled oyſters, 
capers and muſhrooms, if you have any; fo 
ſerve them up. 


— 24. Solomon Gundy another way. 
Take the white part of a turkey, or other 
fot: ;.f you have neither, take a little white 
veal and mince it pretty ſmall ; take 4 little 
hang beef or tongues, ſcrape them very fine, 
a few ſhred capers, and the yolks of four or 
"five eggs ſhred ſmall, take a delf diſh and 
lie a delf plate 1 in the diſh with the wrong 
fide up, ſo lie on your meat and other ingre- 
dients, all fingle in quarters, one to anſwer 
another ; ſet in the middle a large lemon or 
mango, ſo lie round your diſh, anchovies in 
lumps, pickled oyſters or cockles, and a few 
pickled muſhrooms, lices of lemon and ca- 
pers; ſo ſerve it up. 


This is proper for a ſide- diſb, either; at 
noon or niclit. 3 | 
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. | 
22 5. To make N Cheeſe Cakes. | 

Blanch half a peund of almonds, and beat: 
them in a ſtone mortar very fine, with a lit- 
tle roſe water, put in eight eggs, leaving 
out five of the whites ; take three quarters 

of a pound of ſugar, and three quarters of a 
pound of butter "melred, beat all together, 
then take three lemon ſkins, boiled tender, 
the rind of ail, beat them very well, and 
mix them with the reſt, then put them into 
your paſte. 

You may make a lemon- pudding the ſame 
way, only add the juice of half a lemon: — 
Before you ſet them in the Oven, grate over 
them a little fine loaf ſugar. 

226. To make White Ginger Bread. 

Take a little gum-dragon, lay it in roſe- 
water all-night, then take a pound of jordan: 
almonds blanched with a little of the gum- 
water, a pound of double-refined ſugar beat 


. 


, and ſifted, an ounce of cinnamon beat with: 
r a little roſe-water, work. 1 it into a 7 and 
d print it, then ſet it in a ſtove to dry; _ 

5 227. To make Red Ginger Bread. 

4 Take a quart and a ill of red wine, a in 
_ and a half of brandy, ſeven oreight.rmanſhets. 
* according tothe ſize the bread is, grate them, 
n. (the cruſt muſt be dried, beat and ſifted) 
W three pounds and a half of ſugar beat and fift- 


ed, two ounces of cinnamon, and two ounces: 

of ginger beat and ſifted, a pound of almonds 
at blanched and beat with ro water, put the 
bread. into the liquor by degrees, ſtirring it 
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all the time, when the bread is all well mixed 
take it off the fire; you muſt put the ſugar, 
ſpices, and almonds into it, when it is cold 
print it; keep ſome of the ſpice to duſt the 
prints with. __ . 
228. To make a Great Cake. 
Take five pounds of fine flour, (let it be 
dried very well before the fire) and ſix pounds 
of currants well dreſs'd and rub'd in cloths af- 
ter they are waſhed, ſet them in a ſieve before 
the fire; you mult weigh your currants after 
they are cleaned, then take three quarters of 
an ounce of mace, two large nutmegs beaten 
and mixed amongſt the flour, a pound of 
powder fugar, a pound of citron, anda pound 
of candy d orange, (cut your citron and 
orange in pretty large pieces) and a pound of 
almonds cut in three or four pieces long way; 
then take fixteen eggs, leaving out half of 
the whites, beat your ſugar and eggs for half 
an hour with a little falt; take three jills of 
cream, and three pounds and a half of +5 (HY | 
melt your butter with part of the cream, for 
fear it mould be too hot, put in between a jack 
and a jill of good brandy, a quart of light 
yeaſt, and the reſt of the cream, mix all your 
liquors together about blood warm, make a 
hole in the middle of your flour, and put in 
the liquids, cover it half an hour, and let it 
tand to riſe, then put in your currants and 
mix all together; butter your hoop, tie a 
paper three fold, and put it at the bottom in 
your hoop ; juſt when they are ready to fer. 
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in the oven, 'put the cake into your hoop at 


three times; when you have laid a little paſte 
at the bottom, lay in part of your ſweet- 
meats and almonds, then put 1n a little paſte 
over them again, and the reſt of your ſweet- 
meats and almonds, then lay on the reſt of 
your paſte, and ſet it in a quick oven; two 
hours will bake it. 
229. To make Teeing for this Cake. © | 

Take two pounds of double refined ſugar, 

beat it, and fift it through a fine ſieve; pur 


to it a ſpoonful of fine ſtarch, a pennyworth . | 


of gum-arabic,. beat them all well together ; 
take the whites of four or five eggs, beat 
them well, and put to them a ſpoonful of 
roſe-water, or orange-flower water, a ſpoon- 
ful of the juice of lemon, beat them with the 
whites of your eggs, and put in a little to your 
ſugar till you wet it, then beat them for two 
hours whilſt your cake is baking; if you make 
it over thin it will run; when you lie it on 
your cake you muſt lie it on with a knife; if 
you would have the iceing very thick, you 
muſt add a little more ſugar; wipe olf the 
looſe currants before you put on the iceing, 
and put it into the oven toharden the i iceing. 
230. To make a Plumb. Cale. 
Take = pounds of flour dried and cold, 
mix to it an ounce of mace, half an ounce. 
of cinnamon, a quarter of an ounce of nut- 
megs, half a quarter of an ounce of lemon- 
peel grated, and a pound of fine ſugar; take 
freen eggs, leaving out ſeven of the * 
5 eat 
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beat your eggs with half a jill of bd 0; 
fack, a little orange-flower water, or roſe 
water; then put to your eggs near a quart 
of light yeaſt, ſer it on the fire with a quar* 
of cream, and three pounds of butter ; let 
your butter melt in the cream, ſo let it ftang 
till new milk warm, then ſkim off all the but- 
ter and moſt of the milk, and mix it to your 
eggs and yeaft ; make a hole in the middleof 
your flour, and put in your yeaſt, ſtrinkle at 
the top a little flour, then mix to it a little 
ſalt, fix pounds of currants well 'waſh'd, 
clean'd, dry'd, pick'd, and plump'd by the 
fire, a pound of the beſt raiſins ſtoned, and 
beat them altogether whilſt they leave the 
bowl; put in a pound of candy'd orange, and 
half a pound of citron cut in long f pieces; 
then butter the girth and fill it full; bake ir 
in a quick oven, , againſt it be enopgh have 

an iceing ready. 

231. To make a . Cake. 

Take eighteen eggs, leave out half of the 
whites, and beat them; take two pounds of 
butter, waſh the butter clear from milk and 
ſalt, put to it a little roſe-water, and work 
your butter very well with your hands till it 
take up all the eggs, then mix them in half a 
Jack of brandy and fack; graute into your 
eggs a lemon rind; put in by degrees (a 
ſpoonful at a time) two pounds of fine flour, 
a pound and a half of loaf ſugar, that is 
fifred and dry; when you have mixed them 
very well with your hands, take a thible and 


beat 
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beat it very well for half an hour, till it look 
very white, then mix to it a few ſeeds, fix 
ounces of caraway comfits, and half a pound 
of citron and candy'd orange; then beat it 
well, butter your girth, and put it in a 


quick oven. 


232. To make Cakes to keep all the Tar. 

Have in readineſs a pound and four ounces 
of four well dried, take a pound of butter 
unſalted, work it with a pound of whiteſugar 
till it cream, three ſpoonfuls of ſack, and the 


rind of an orange, boil it till it is not bitter, 


and beat it with ſugar, work theſe together, 


then clean your hands, and grate a nutmeg 


into your flour, put in three eggs and two 
whites, mix them well, then with a paſte-pin 
or thible ſtir in your flour to the butter, 


make them up into little cakes, wet the top 
with ſack and ſtre on fine ſugar ; bake them 


on buttered papers, well floured, but not 
too much; 1175 may add a pound of cur- 
rants waſhe and warmed. 


22 3. To make Shrewſ/berry Cakes. 1 
Take two pounds of fine flour, put to it a 


pound and a quarter of butter (rub them very 


well) a pound and a quarter of fine ſugar 
ſifted, grate in a nutmeg, beat inthree whites 
of eggs and two yolks, with a little roſe- 
water, and ſo knead your paſte with it, let it 


lay an hour,then make it up into cakes, prick 


them and lay them on papers, wet them with 


a feather dip'd in roſe- water, and grate over 


them 


the whites beat to a froth; 
ceaſe beating till they are beat to a curd, to 
"prevent oiling; to this quantity of cake put 
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| x a little fine ſugar ; bake then i in a ſlow 


oven, either on tins or paper. 
244. To make a fine Cake. 
Take five pounds of fine flour dried, and 
keep it warm; four pounds of loaf ſugar 
pounded ; ſifted and warmed; five pounds of 


currants well cleaned and warned before the 


fire; apound and a half of almonds blanch'd, 
beat, dried, ſlit and kept warm; five pounds 
of good butter well waih'd and beat from the 
water; then work it an hour and a half tl 
it comes to a fine cream; put to the butter 
all the fugar, work it up, and then the flour, 


put in a pint of brandy, then all the whites | 
and yolks of the eggs, mix all the currants 


and almonds with the reſt. There mult be 
four pounds of eggs in weight in the thells, 
the yolks and the Whites beat them ſeparate, 
you mult not 


a pound and a half of orange peel and citron 


ſhred, without plumbs, .and half a pound of 


caraway ſeeds, it will require four hours bak- 


ing, and the oven muſt be as hot as for 
bread: but let ir be well flaked when it has 


remained an hour in the oven, and ſtop It 

cloſe; hired may ice it if you pleaſe. 

8 . To make 2 Seed Cake. © 
Take = quartern of fine flour well dri- 


ed before the fire, when it is cold rub in a 
pound of butter ; take three quarters of a 
pound of caraway * fix - ſpoonfuts of 
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new yeaſt, ſix ſpoonfuls of cream, the yolks 
of ſix eggs and two whites, and a little ſack; 
mix all "theſe rogether 1 in a very light paſte, 
ſer it before the fire til] 1 it riſe, and ſo bake 
it io a 
236. To make an ordinary Plumb Cake. 
Tike a pound of flour well dried before 
the fire, a pound of currants, to penny- 
worth of mace and cloves, two eggs, four 


ſpoonfuls of good new yeaſt, half a pound 


of butter, half a pint of cream, melt the but- 
ter, warm the cream, and mix altogether 1 in 


a very light paſte, butter your tin before you | 


put it in; an hour will bake it. 
. To make an Angelica Cake. 


Take the ſtalks of angelica, boiland green 


them very well, put to every pound of pulp 
a pound of loaf-ſugar beaten very well, and 
when you think it is beaten enough, lay them 
in what faſhion. you pleaſe on glafles, and as 
they candy turn them. | 
238. To make King Cates.' 
Take a pound of flour, three quarters 


of a pound of butter, half a pound of ſugar, 


and half a pound of currants, well cleaned; 
rub your butter well over your flour, and put 


in as many yolks of eggs as will lythe them, 


then put 1a your ſugar, currants, and ſome 


mace, ſhred in as much as will give thema 
taſte, ſo make them up in little round cakes, | 


© ® 


and butter the papers you lie them on. 
239. To make Breakfaſlt Cakes. 
Take a pound of currants well waſhed, 


(rub 


„ 
(rub them in a cloth till 70 2 a. pound > 
flour dried before a fire, take three eg 
leave out one of the whites, four Gobi 
of new yeaſt, and four ſpoonfuls of ſack or 
two of brandy, beat the yeaſt and eggs well 
together; then take a jill of cream, and 
ſomething above a quarter of a pound of 
butter, ſet them on a fire, and ſtir them till 
the butter be melted, but do not let them 
boil, grate a large nutmeg into the flour, 
with currants, and five ſpoontuls of ſugar; 
mix all together, beat it with your hand” till 
it leave the bowl, then flour the -tins you 
put the palte 1n, and ler them ſtand a little 
to riſe, men bake them an hour and a quar- 
EF, 32s 
4. 450. To make Macaroons. | 
Take a pound of blanched almonds and 
beat them; put ſome toſe- water in while beat- 
ing; (they muſt not be beaten too ſmall) mix 
them with the whites of five eggs, a pound 
of ſugar finely beaten and fifred, and a hand- 
ful of flour, mix all theſe very well together, 
lay them on waters, and bake them in a very 
temperate oven, (it muſt not be fo hot as 
for manchet) then they are fit for uſe, 

- 241. To make Wigs. 

Take two pounds of flour, a pound of 
butter, 2 pint of cream, four eggs, (leaving 
out two of the whites) and two ſpoonfuls of 
yealt, ſet them to riſe a little; when they are 
mixed add half a pc und of ſugar, and half a 

pound of caraway comfits, make them ck 
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with ſugar, and bake them in a dripping 
Y 242. To make Raſpberry Cakes, 
Take raſpberries, bruiſe them, put them in 
a pan on a quick fire whilſt the juice be dried 
up, then take the ſame weight of ſugar as 
you have of raſpberries, and ſet them on a 
low fire, let them boil whilſt they are pretty 
tif; make them into cakes, and dry them 
near the fire, or in the ſun. 
243. To make Queen Cakes. 

Take a pound of fine flour dry'd well 
before the fire, nine eggs, a pound of loaf- 
ſugar beaten and ſifted, put one half to your 
egos and the other to your butter; take a 
pound of butter and melt it without water, 
put it into a ſtone bowl, when it is almoſt cold 
put in your ſugar, and a ſpoonful or two of 
roſe water; beat it very quick for half an 
hour, till it be as white as cream; beat the 
eggs and ſugar as long and very quick, whilft 
they be white ; when they are well beat mix 
them all together ; then take half a pound of 

currants cleaned well; and a little ſhred. 
mace, ſo you may fill one part of your tins 
| before you put in your currants; you may 
put a quarter of a pound of almonds ſhred. 
(if you pleaſe) into them that are without 
the currants; you may ice them if you pleaſe, 
but do not let the iccing be thicker than you 
may lie on with a little bruſh. 54.3 
2244. 7% make a Biſcuit Cate. 
Take a pound E 22 flour dry'd before 
„ x e 80. 
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the fire, a pound of loaf ſugar beaten and 
fifted, beat nine eggs and a ſpoonful or two 
of roſe water with the ſugar for two hours, 
then put them to your flour and mix them 

well together; put in an ounce of caraway 
ſeeds, then put it into your tin and bake it 
an hour and a half in a pretty quick oven. 
| 245. To make Cracknels. 

Take half a pound of fine flour, half a 
pound of ſugar, two ounces of butter, two 
eggs, and a few caraway ſeeds; (you muſt 
beat and ſift the ſugar) then put it to your 
flour and work it to paſte; roll them as thin 
as you can, and cut them out with queen- 
cake tins, lie them on papers and bake them 
in a flow oven. 1 
They are proper to eat with chocolate. 


2446. To make Portugal Cakes. 
Take a pound of flour, a pound of but- 
ter, a pound of ſugar, a pound of currants 
well cleaned, and a nutmeg grated; take halt 
of the flour and mix it with ſugar and nut- 
meg, melt the butter and put into it the yolks 
of eight eggs very well beat, and only four 
of the whites, and as the froth riſes put it 
into the flour, and do ſo till all is in; then 
beat it together, ſtill ſtrewing in ſome of 
the other half of the flour, and beat it till 
all the flour be in, then butter the pans and 


f I them, but do not bake taem too much; 


you ice them if you pleaſe, or you may 


firew caraway comfits of all ſorts on _ 
| : | when 


CT * 
when they go into the oven. The currants 
muſt be plump'd in warm water, and dried 
before the fire, then put them into your 
cakes. 
247. To make Plans anke another way. 

Take two pounds of butter, beat it with a 
little rofe- water and orange flour- water till it 
be like cream, two pounds of flour dried be- 
fore the fire, a quarter of an ounce of mace, 
a nutmeg, half a pound of loaf-ſugar beat 
and ſifted, fifteen eggs, (beat the whites by 


themſelves and yolks Mth your ſugar) ajack _ 
of brandy and as much fack, two pounds of 


currants very well cleaned, and half a pound 


of almonds blanched and- cut in two or three 


pieces length way, ſo mix all together, and 
put it into your hoop or tin; you may put 
in half a pound of candy'd orange and citron 


if you pleaſe ; about an hour will bake it in 


a quick oven; if you have a mind to have 

it iced a pound of ſugar will ice it. 

| 248. To make a Ginger Bread Cate. 
Take two pounds of treacle, two pounds. 

and a quarter of flour, an ounce of beat 

ginger, three quarters of 'a pound of —_— 

two ounces of coriander ſeeds, two eggs, a 


pennyworth of new ale with the yeaſt on it, 
a glaſs of brandy, and two ounces of lemon- 
peel, mix all theſe together in a bowl, and ſet 


it to riſe for half an hour, then put it into a 
tin to bake, and wet it with a little treacle 


and water; if you have a quick oven an 
hour and a half will bake it. | 
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A e, 249. To make Chocolate Cream. 
Ake four ounces of chocolate, more o: 
4 leſs, according as you would have your diſh 
in bigneſs, grate it and boil it in a pint of 
cream, then mill it very well with a choco- 
late ſtick; take the yolks of two eggs and 
beat them very well, leaving out the ſtrain, 
put to them three or four ſpoonfuls of cream, 
mix them all together, ſet it on the fire and 
keep ſtirring it till it thicken, but do not let 
it boil; you muſt ſweeten it to your taſte, 
and keep ſtirring it till it be cold, ſo put it 
into your glaſſes or china diſhes, whic you 
pleaſe. 
900 250. To nale White Lemon „ 
Take a jill of ſpring water and a pound of 
fine ſugar, ſet it over the fire till the ſugar 
and water be diſſolved, then put the juice of 
four good lemons to your, ſugar and water, 
the whites. of four eggs well beat, ſet it on 
the fire again, and keep it ſtirring one way 
till it juſt ſimmers and does not boll, ftrain it 
.-- thro” a fine cloth, then put it on the fire a- 
gain, adding to it a ſpoonful of orange flower 
water, ſtir it till it thickens on a flow fire, 
then ſtrain into baſons or glaſſes for your ule; 
45 do not let it boil, if you do it will curdle. 
22351. To make Cream Cards, 
Take a gallon of water, put to it a quart 
of new milk, and a little falt, a pint of ſweet 
cream and eight eggs, leaving out half of the 


Whites and ſtrains, beat them very well, put 


to them a pint of ſour cream, mix them very 
vey 


ite bonne ==. 
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well together, and when your pan is juſt at 
boiling (but it muſt not boil) put in the four YN 


cream and your eggs, ſtir it about to keep 
it from ſettling to the bottom; let it ſtand 
till it begins to Tiſe up, then have a little fair 


water, and as they riſe keep putting it in 
whilſt they be well riſen, then take them off 


the fire, and let them ſtand a little to ſadden; 


have ready a fieve with a clean cloth over it, 
and take up the curds with a laddle-or egg- 


| flicer, whether you have; you muſt always 
make them the night before you ule them; 


this quantity will make a large diſh if your 
cream be good; if you think your curds be 
too thick, mix' to them two or three ſpoon- 


fuls of good cream, lie them upon a china | 
diſh in lumps; ſo ſerve them up. 


252. To make Apple Cream. 
Take half a dozen of large apples, (codlings 
or any other apples that will be ſoft) coddle 


them; when they are cold take out the 


pulp; then take the whites of four or five 
eggs, (leaving out the ſtrains) three quar- 
ters of a pound of double-refined fugar beat 


aud ſifted, a ſpoonful or two of roſe water, 


and grate in a little lemon peel, ſo beat all 


together for an hour, until it be white, then 
lay i it on a china diſh, ſo ſerve it. | 


253. To fry Cream to eat bot. 
Take a pint of cream and boil it, three 
ſpoonfuls of fine flour, - mixed with a little 


milk, put in three eggs, and beat them very ll 
Well with the flour, a little wits: a ſpoonfut v 
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br two of fine powder ſugar, mix them very 
rett; then put your cream to them on the 
fire and boil it; then beat two eggs more 
very well, and when you take your pan off 
_ the fire ftir them in, and pour them into a 
large pewter diſh about half an inch thick; 


when it. is quite cold cut it out in ſquare bits 
and fry it in butter, a light brown; as you 
fry them ſet them before the fire to keep hot 
and criſp, ſo diſh them up with a little white 
wine, butter and ſugar for your ſauce, ina 
china cup, ſet it in the midſt, and grate over 
. A OT T TIED 
254. To make Rice or Almond Cream. 
Take two quarts of cream, boil it with 
what ſeaſoning you pleaſe, then take it from 
the fire and ſweeten it, pick out the ſeaſon- 
ing and divideit into two parts, take a quar- 
ter of a pound of blanched almonds well beat 
with orange-flour-water, ſet that on the fire, 
and put to it the yolks oſ four eggs well 
beat and ſtrained, keep it ſtirring all the 
time it is on the fire, when it riſes to boi} 
take it off, ſtir it a little, then put 1t into 
your baſon, the other half ſet on the fire, 
+ and thicken it with flour of rice; when you 
= take it off put to it the juice of a lemon, 
orange: flour water or ſack, and ſtir it till it 
be cold, then ſerve it up. | 
27355. To make Calf's Foot Jelly. 
TLoäaake four calf's feet and dreſs them, boil 
them in fix quarts of water over a ſlow fire, 
-.- Whilſt all the bones will come out, and * 
oy” 2 5 Soar e: 
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the water be boiled away, ſtrain it into a 
ſtone bowl, then put to them two or three 
quarts more water, and let it boil away to 
one: If you want a large quantity of flum- 
mery or jelly at one time, take two calf's 
feet more, it will make your ſtock the ſtrong- 
er; you muſt make your ſtock the day be- 
fore you uſe it, and before you put your 
ſtock into the pan take off the far, and put 
it into your pan to melt, take the whites of 
eight or ten eggs, juſt as you have jelly in 
quantity, (for the more whites you have 
makes your jelly the finer) beat your whites 
to a froth, and put to them five or ſix le- 
mons, according as they are of goodneſs, a 
little white wine or rheniſh, mix them well 
together (but let not your ſtock be too hot 
when you put them in) and ſweeten it to 


your taſte; keep it ſtirring all the time whilſt 


it boil; take your bag and dip it in hot wa- 
ter, and wring it well out, then put in your 
jelly, and keep it ſhifting whilſt it comes 
clear; throw a lemon peel or two into your 
bag as the jelly is coming off, and put in 
ſome bits 5 peel into your glaſſes. 
Lou may make hartſhorn jelly the ſame 
way. 15 : 55 25 

: 256. To make Orange Cream. 

Take two Seville oranges, and, peel them 
very thin, put the | ws into a pint of fair wa- 
ter, and let it lie for an hour or two; take 
four eggs, and beat them very well, put to 
them the juice of three or four oranges, ac- 

Hh - carding 
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cording as they are in goodneſs, and: ſweeten 


. FEY: Tt 2 ſugar to your taſte 


mix the water and ſugar together, and ſtray 
them thro' a fine cloth into your tankard, 
and ſet it over the fire as you did the lemoi 


cream, and put it into your glaſſes for uſe, 


257. To make Yellow Lemon Cream. 
Take two or three lemons, according x 
| as are in bigneſs, take off the peel as di 
as you can from the white, put it into a pint 
of clear water, and let it he three or fou 


hours; take the yolks of three or four eggs, 


beat them very well, about eight ounces of 


double- refinꝰd ſugar, put it into your water 


to diſſolve, and a fpoonful or two of roſe. 
water or orange - flower: water, which you can 
get, mix all together with the juice of two df 
your lemons, and if your lemons prove not 
good, put in the juice of three, ſo ſtrain then 
through a fine cloth into a filver tankard, 
and ſer it over a ſtove of chafing diſh, ſtit 
ring it all the time, and when it begins to be 
as thick as cream take it off, but don't let i 
+.» boil, if you doit will curdle, ſtir it whilſt it 


be cold, and pat kn into __ for uſe. 


258. To gen White Lemon Cream another wa, 
Take a pint of ſpring water, and tic 
whites of ſix eggs, beat them very well to: 
' froth, put them to your water, adding to i 
half a pound of double refin'd ſugar, a ipoor- 
ful of orange-flower-water,. and the juice d 


three lemons, ſo mix all together, and 1 
. — * 
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them through a fine cloth into your filver 
tankard, ſer it over a flow fire in a chafing 
diſh, and keep ſtirring it all the time; as you 
ſee it thickens take it off, it will ſooner cur- 
dle than be yellow, ſtir it until it be cold, 


and put it in ſmall jelly glaſſes for uſe. 


259. To mate Sago Cuſtards. | 
Take two ounces of ſago, waſh it in a lit- 

tle water, ſet it on to cree in a pint of milk, 
and let it cree till it be tender, when it 1s cold 7 
put to it three jills of cream, boil it all toge- 
ther with-a blade or two of mace, or a ſtick 
of cinnamon; take fix eggs, leave out the 
ſtrains, beat them very well, mix a little of 
your cream amongſt your eggs, then mix all 
together, keep ſtirring | it as you put it in, fo 


ſet it over a flow fire, and ſtir it about whilſt it 


be the thicknefs of good cream; you mult not 


let it boil; when you take it off the fire put in 


a tea cup full of brandy, and ſweetenittoyour 
taſte, then put it into pots or glaſſes for ule. 
You may have half the quantity if you pleaſe. 
260. To make Almond Cuſtards. 
Boil two quarts of ſweet cream with a ſtick 
of cinnamon ; take eight eggs, leaving out 
all the whites but two, beat them very well; 


take ſix ounces of Jordan almonds, 'blanch | 
and beat them with a little roſe- water, ſo 
give them a boil in your cream; put in half a 
pound of powder ſugar, and a little of your 


cream amongſt your eggs, mix all togecher, 


and ſet them over a flow fire, ſtir it all the 


time until it t be as thick as cream, but don't i 


let 
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it boil ; when you take it off put in a lit- 
De brandy to your taſte, ſs put it into your 
cups for uſe. You may make rice- cuſ. 
tard the ſame way. 
2061. To make a Sack Poſt. 
3 Take a quart of cream, boil it with two 
or three blades of mace, and grate in a long 
biſcuit; take eight eggs, leave out half the 
_ whites, beat them very well, and a pint of 
X gooſeberry wine, make it hot, ſo mix it well 
with your eggs, ſet it over a ſlow fire, and 
ſtir it about till it be as thick as cuſtard; ſer 
a diſh that is deep over a ſtove, put in your 
ſack and eggs, when your cream is boiling 
hot, put it to your 3 by degrees, and ſtir 
it all the time it ſtands over your ſtove, un- 
til it be thoroughly hot, but don't let it 
boil; you muſt make it about half an hour 
F; before you want it; ſet it upon a hot hearth, 
ad and then it will be as thick as cuſtard ; wake 
a little froth of cream, to lay over the poſ- 
ſet; when you diſh it up ſweeten it to your 
taſte; you may make it without biſcuit if 
you pleaſe, and don't lay on your froth till 
you ſerve it up. 
| 262. 70 make a 27 Poſſe. 
Take 4 pint. of good thick cream, grate 
into it the outermoſt ſkin of two lemons, and 
; ſqueeze the juice into a jack of white wine, 


1 


and ſweeten It to your taſte; take the whites 


of two eggs without the ſtrains, beat them to 
a froth, ſo whiſk them altogether in a ſtone 
bowl for half an hour, then put them into 
for uſe. 
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26 3. To make Whipt Sillabubs. 
Take two porringers of cream and one of 
white wine, grate in the ſkin of a lemon, 
take the whites of three eggs, ſweeten it to 
your taſte, then whip it with a whiſk, take 
off the froth as it riſes, and put it into your 
ſillabub glaſſes or pots, whether you * 
then they are fit for uſe. 
264. To make Almond Butter. 
Take a quart of cream, and half a pound 


of almonds, beat them with the cream, then 


ſtrain it, and boi] it with twelve yolks of eggs 
and two whites, till it curdle, hang it up in a 


cloth till morning and then ſweeten it; you 


may rub it through a ſieve with the back of 
a ſpoon, or ſtrain it through a coarſe cloth. 
265. To make Black Caps. 

Take a dozen of middling pippins and cut 
them in two, take out the cores and black 
ends, lay them with the flat fide downwards, 
ſet them in the oven, and when they are about 
halt roaſted take them out, wet them over 
with a little roſe water, and grate over them 
loaf ſugar, pretty thick, ſet "them into the 
oven again, and let them ſtand till they are 
black; when you ſerve them up, put them 
either into cream or cuſtard, with che black 
ſide upwards, and ſet chem at . diſ- 
tances. 

266. To make Sauce for Tame Ducks. 

Take the necks and gizzards of your 
ducks, a ſcrag of mutton if you have it, and 


make a _ ſweet gravy, * 29 it a few 


bread 
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bread crumbs, a ſmall onion, and a little 
whole pepper, boil them for half a quarter 
of an hour, put to them a lump of butter, 
and if it 1s not thick. enough a little flour, ſo 
ſalt it to your taſte. | 

- 267. To make Sauce for « a Green Gooſe. 

Take a little good gravy, a little butter, 
5 a few ſcalded gooſeberries, mix all toge- 
cher, and put it on the diſn with your g gooſe, 


263. To make ha: Sauce for a Green Gooſe. 
Take the juice of ſorrel, a little butter, 
and a few ſcalded gooſeberries, mix them to- 
gether, and ſweeten it to your taſte ; you 
muſt not let it boil after you put in the ſor- 
rel, if you do it will take off the green. 
. You mult put this ſauce into a baſon. 
269. To make Almond Flummery. 

Take a pint of ſtiff jelly made of calf's 
feet, put to it a jill or better of good cream, 
and tour ounces of almonds, blanch and beat 
them fine with a little roſe-water, then put 
them to your cream and jelly, let them boil 

together for half a quarter of an hour, and 

ſweeten it to your taſte; ſtrain it through a 
fine cloth, and keep it ſtirring till it be quite 
cold, put it in cups and let it ſtand all night, 
looſen it in warm water and turn it out into 
your diſh, fo ſerve it up, and * it with 
blanch'd almonds. _ 

270. To make Calf's Foct Flummery. 
Take two - calf's feet when they are 
drets'd, Put two quarts of water to bel 
| Kod 
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- boil them over RF 'D till half or bettet 
be conſumed; when your ſtock is cold, if 
it be too ſtiff, you may put to it as much 
cream as jelly, boil them together with a 
blade or two of mace, ſweeten it to your 
taſte with loaf ſugar, ſtrain it through a fine 
cloth, ſtir it whilſt! it be cold and turn it out, 
but firſt looſen it in warm water, and put it 
into your diſh as you did the flummery. 
271. To ftew Spinage with Poached Eggs. 

Take two or three handfuls of young ſpin - 
age, pick it from the ſtalks, waſh and drain 
it very clean, put it into a pan with a lump 
of butter, and a little ſalt, keep ſtirring it all 
the time whilſt it be enough, then take it 
out and ſqueeze out the water, chop it and 
ſtir in a little more butter, lie it in your diſh 
in quarters, and betwixt every quarter a 
poached egg, and lie one in the middle; fry 
lome ſippets of white bread and prick them 
in your ſpinage, fo ſerve them up. 

This is proper for a fide diſh. eicher for 
noon or night. 

272. To make Ratafia Drops. W 

1 half a pound of the beſt jordan al- 

monds, and four ounces of bitter almonds, | 
blanch and ſet them before the fire to dry, 
beat them in a marble mortar with a little 
white of an egg, then put to them half a 
pound of powder ſugar, and beat them alto- 
gether to a pretty ſtiff paſte ; you may beat 
your white of egg very well before you put 
it in, ſo take it out, roll it with your hand 
L. upon 
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upon a board with a little ſugar, then cut 
them in pieces, and lie them on ſheets of tin 
or paper, at equal diſtances, that they don't 
touch one another, and ſet them in a ſlow 


Oven to bake. 


n a fry Artichoke Bottoms. pe 
Take artichoke-bottoms when they are at 


the full growth, and boil them as you would 


do for eating, pull off the leaves and take 
out the choke, cut off the ſtalks as cloſe as 
you can from the bottom, take two or three 
eggs, beat them very well, ſo dip your arti- 
chokes i in them and ſtrew over them a little 


pepper and falt; fry them in butter, ſome 
whole and ſome in "lbs ſerve them up 


with a little butter in a china cup, ſet it in 
the middle of your diſh, lie your artichokes 
round, and ſerve them up. -, 

T hey are proper for a ade dit either noon 


274. To Rte Articheles. BY 
Take artichokes; and order them the ſame 
way as you did for frying, have ready in a 
ſtew-pan a few morels and truffles, ſtewed 
in brown gravy, ſo put in your artichokes, 
and give them a ſhake altogether in your ſtew 
pan and ſerve them up hot, with * 
round them. 
45 275. To dry Artichoke Rottoms. oo 
Take the largeſt artichokes you can get, 
when they are at their full growth, boil them 
as you would do for eating, pull off the 


leaves wad take out t the e cut off de 
: Ty 
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ſtalk as-cloſe as you can, lie them on a tin 
dripping pan, or an earthen diſh, ſet them 


in a flow oven, for if your oven be too hot 


it will brown them; you may dry them be- 
fore the fire if you kave conveniency; when 
they are dry _ them in paper bags, and 
keep them for. uſe. 
6, To: few: n 5 
Take a 55 of double refinꝰd ſugar, wh: 
a pint of water, boil and ſkim it, and put 
into it a pound of the largeſt and cleareſt 
pippins, pared and cut in halves; if little, 
let them be whole ; core them and boil them 
with a continual froth, till they be as tender 
and elear as you would have them, put in the 
juice of two lemons, (but firſt take out the 
apples) a little peel cut like threads, boil 
down your ſyrup as thick as you would have 
it, then: pour it over your apples; when you 
diſk them, ſtick them with little bits of can- 
dy'd orange, and-ſome with almonds cut in 
long bits, fo ſerve them up. 
You may ſtew them the day before you 
uſe them. _ 
277. To flew Apples another y 
Take kentiſh Pippins or John apples; pare 
and ſhee them into fair water, ſet them on a 
clear fire, and when they are boiled to maſh, 
let the liquor run through a hair ſieve; boil 
as many apples thus as will make the quan- 
tity of liquor you would have; to a pint of 
this liquor you muſt have a pound of double 


refin'd loaf PL. in great lumps, wet the 
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lamps of ſugar Hen the pippin liquor, and 
ſet it over a gentle fire, let it boil, and ſkim 
it well; whilſt you are making the jelly, you 
muſt have your whole pippins boiling at the 
ſame time; (they muſt be the faireſt and beſt 
pippins you can get) ſcope out the cores, and 
pare them neatly, put them into fair water as 
you do them; you muſt like wiſe make a ſyr- 
up ready to put them into, the quantity as 
you think will boil them in clear; make the 
ſyrup with double-refin!d ſugar and water. 
Tie up your whole pippins in a piece of fine 
cloth or muſlin ſeverally, when your ſugar 
and water boils put them in, let them boil 


very faſt, ſo faſt that the ſyrup always boils | 


-over them; ſometimes- take them off and 
then'ſer-them-on:againzletthem boil till they 
bo clear and tender; then take off the muſlin 
they were tied up in, and put them into glaſ- 
ſes that will hold but one in à glafs; then ſee 
if your jelly of John. apples "be boiled to 


jelly enough, if it be, ſqueeze 1 in the juice of 


two lemons, and let it have a boil; then 


ſtrain it through a jelly bag into the olaſſes 


your pippins are in; ; you muſt be ſure that 
your pippins be well drained from the ſyrup 
they were boiled in; before you put them 
into the glaſſes, you may, if you pleaſe, boil 
little pieces of lemon- peel in water till they 
be tender, and then boil them in the ſyrup 
your pippins were boiled in; then take them 
out and lay them upon the pippins before 
the jelly is put in, and when they are cold 


paper them up. br na 
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278. To make Plumb Gruel. 
Take half a pound of pearl barley, ſer i it 
on to cree; put to it three quarts of water; 
when it is boiled a while, ſhift it into another 
freſh water, and put to it three ar four blades 
of mace, a little lemon- peel cut in long pieces, 
ſo let it boil whilſt the barley be very ſoft; 
if it be too thick you may add a little more 
water; take half a pound of currants, waſh 
them well and plump them, and put to 
them your barley, half a pound of raiſins 
and ſtone them; let them boil in the gruel 
whilſt they are plump, when they are enough | 
put to them a little white wine, a little juice 
of. lemon, grate in half a nutmeg, _ Twas 
en It to your caſte, ſo ſerve- them 

. To make Rice Gruel. 

Boil half a pound of rice in two quarts of 
ſoft water, as ſoft as you would have it for 
rice milk, with ſome ſlices of lemon- peel, 
and a ſtick of cinnamon; add to it a little 
white wine and juice of lemon to your taſte, 
put in a little candy'd orange ſliced thin, and 
tweeten it with fine powder ſugar; don't let 
it boil after you put in your wine and lemon, 


put it in a china diſh,- with five or fix ſlices 


of lemon, ſo ſerve it u 
2 80. To make Scotch & ard, to ea hot for 
Supper. £0 
Boil a quart of cream with a Rick of cin- 
namon, and blade of mace; take fix eggs, 
both yolks and whites, (leave out theſtrains) | 
and beat them very well, grate along biſcuit 


3 3 into 


| 
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into your cream, give it a boil before you put 


in your eggs, mix a little of your cream a. 


mongſt your eggs before you put em in, ſo 
ſet it over a flow fire, ſtirring it about whilſt 


it be thick, but don't let it boil; take half a 


pound of currants, waſh them very well and 


plump them, then put them to your cuſtard; 


you muſt let your cuſtard be as thick as will 
bear the currants, that they don't fink to the 
bottom; when you are going to diſh it up, 


put in a large glaſs of fack, ſtir it very well, 


and ſerve. it up in a china baſon. 
281. To make à diſh of Mulld Milk. 

Boil a quart of new milk with a ſtick of 
cinnamon; then put to it a pint of cream, and 
let them have one boil together, take eight 
eggs, (leave out half of the whites and all 
the ſtrains) beat them very well, put to them 

a jill of milk, mix all together, and ſer it over 


a flow fire, "OR it whilſt it begins to thicken 


like cuſtard, ſweeter it to your raſte, and grate 


in half a nutmeg; then put it into your dim 


with a toaſt of white bread. 
1 This is proper for A fopper. : 
20§882. To make 4 Leatch. 

Take two ounces of iſinglaſs and break it 
into bits, put it into hot water, then put half 
a pint of new milk into the pan with the 
ifinglaſs, ſer it on the firg to boi}, and put into 
it three or four ſticks of good cinnamon, 
two blades of mace, a nutmeg quartered, and 
two or three cloves, boil it till the iſinglaſs be 
diſſolved, run it t through a hair- ſieve into a 

Fe large : 
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large pan, then put to it a quart of cream 
ſweetened to your taſte with loaf- ſugar, and 
boil them a while together; take a quarter of 
a pound of blanch'd almonds beaten in roſe- 
water, and ſtrain out all the juice of them 
into the cream on the fire and warm 1t, then 


take it off and ſtir it well together; when it 
* has cooled alittle take a broad fhatiow diſh - 


and put it into it through a hair fieve, when 


it is cold cut it in long pieces, and lay it a- 


_ croſs whilſt you have a pretty large diſh; ſo 
ſerve it up. 


Sometimes a leſs quantity of iGinglaſs will 


do, according to the goodneſs : Let it be the 


whiteſt and cleareſt you can get. 
You muſt makeit the day before you want 
it for 15 A 
| 7 mate Scotch Oyſters. 
Take os o pounds of the thick part of a 
leg of veal, cut it in little bits clear from the 
| ſkins, and put it in a marble mortar, then 


fhred a pound of beef ſuet and put to it, and 


beat them well together till they be as fine as 


paſte ; put to it a handful of bread crumbs. 
and two or three eggs, ſeaſon it with mace, 


nutmeg, pepper and ſalt, and work it well 
together; take one part of your fore d- meat 


and wrap it in the kell, about the bigneſs of. 


2 pigeon, the reſt make into little flat cakes 
and try them; the rolls you may either broil 
in a dripping- pan, or ſet them in an oven; 
three are enough in a diſn, ſet them in the 


middle of the diſh, and lay thi cakes round, 


S | EW 


quantity of water than otherwiſe, 
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then take ſome ſtrong gravy, ſhred in a K 
eapers, and two or three muſhrooms or oyſ- 
ters if you have any, ſo thicken it up with a 
lumpof butter, and ſerve it up hot. Garniſh 
your diſh with pickles. _ 
| 284. To boil Broccoli. 

Take broccoli when it is ſeeded, or at any 
other time ; take off all the low. leaves of 
your ſtalks and tie them up in bunches as 
you do aſparagus, cut them the ſame length 
you peel your ſtalks; cut them in little pieces 
and boil them in ſalt and water by them 
ſelves ; you muſt let your water boil before 
you put them in; . boil the heads in falt and 
water, and let the water boil- before you put 
in the broccoli; put in a little butter; it 
takes very little boiling, and if it boil too 
quick it will take off all the heads; you muſt 
drain your broccoli through a fieve as you do 
aſparagus ; he the ſtalks in the middle, and 
the bunches round it, as you would do aſpa- 
ragus. 

This is proper either for a ſide diſh or a: 
middle diſh. 

285. To boil. Savoy Sprouts; 8 

If your ſavoys: be cabbag'd, dreſs off the 
out leaves and cut themin quarters ; ; take of 
a little of the hard ends, and boil them in a 
large quantity of water with a little ſalt; 
when boiled drain thein, lie them round your 
meat, and pour over them a little butter. 
Any thing will boil greener in a large 


286. 
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286. To boil Cabbage Sprouts. 

Take your ſprouts, cut off the outſide leaves 
and the LEE ends, ſnred and boil them as you 
do 5 greens, not forgetting a little butter. 

. To fry Parſueps to look like Trout. 

Tale a middling fort of parſneps, not over 
thick, boil them as ſoft as you would do for 
eating, peel and cut them in two, the long 
way; you muſt only fry the ſmall ends, not 
the thick ones; beat three or four eggs, put 
to them a ſpoonful of flour, dip in your 
parſueps, and fry them in butter a light 
brown, have for your ſauce a little vinegar 
and butter; fry. ſome ſlices to lie round about 
the diſh, and ſo ſerve them up. _ 

288. To make Tanſey. another way. 

Take an old penny loaf, and cut off the 
eruſt, flice it thin, put to it as much hot 
cream as will wet it; then Put to it ſix eggs 
well beaten, a little ſhred lemon- peel, alittle 
nutmeg and ſalt, and ſweeten it to your 
taſte; green it as you did your tan- 
ſey; To tie it up in a cloth and boil it; (it 
will take an hour and a quarter boiling) 
when you diſh it up ſtick it with candy d 
orange, and lie a Seville orange cut in quar- 
ters round your diſh ; ſerve 1 it up with a lit- 
tle plain butter. 

289. To make Gooſeberry Cream. 

Take a quart of gooſeberries, pick, coddle, 
and bruiſe them very well ina marble mortar 
or wooden bowl, and rub them with the back 
of a ſpoon through a hair ſie ve, till you take 

N | l out 


very well, add to them a pint of cream, mix 


i half an hour will bake it. ; 


8 out all the pulp . ſeeds; we a pint 
of thick cream, mix it well among your pulp, 
_ grate in ſome lemon-peel,. and ſweeten it to 
your taſte ; ſerve it up either i in a china diſh, 
or an earthen one. 
22090. To fry Parſneps another Way. 
Boil your parſneps, cut them in pieces. 
about the length of your finger, dip them 
in egg and a little flour, and fry them a 
light brown; when they are fried diſh them 


up, and grate over them a little ſugar: Lou of 
- muſt have for the ſauce a little white wine, th 
butter and ſugar in a baſon, and ſet in the "© 
middle of your diſh. 1 by 

- 291. To make Apricot Pudding. 1 
Take ten apricots, pare, ſtone and cut WM” 


i Hr in two, put them into a pan with a. 
quarter of a ar und of loaf ſugar, boil them 
Pretty quick till they look clear, ſo let them 

ſtand till they are cold; then take fix eggs, 
(deave out half of the whites) beat them 


the cream and eggs well together with a 
ſpoonful of roſe- water, then put in your 
apricots, and beat them very well together, 
with four ounces of clarified butter, then put 
it into your diſh with a thin paſte une it ;. 
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292. To make Apricot Cuftard: . 

Take a pint of cream, boil it with a ſtick 125 
of cinnamon and ſix eggs, leave out four of 
the whites, when your cream is a little cold 
mix your eggs and cream together, with a 
| quarter 
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quarter of a pound of fine ſugar, ſet it over a 
low fire, ſtir it all one way whilſt it begin to 
be thick; then take it off and ſtir it whilſt i it 
be a little cold, and pour it into your diſh; 
take fix apricots, as you did for your pud- 
ding, rather a little higher ; when they are 
cold lie them upon your cuſtard at equal 
diſtances; if it be at the time when you have 
no ripe apricots, you may lie preſerved a- 
pricots. 
293. To make Jumballs another way. 
Take a pound of meal and dry it, a pound 

of ſugar finely beat, and mix.theſe together; | 
then take the yolks of five or ſix eggs, half 
ajill of thickKTFEam, or as much as will make 

ic up to a paſte, and ſome coriander ſeeds, 
lay them on tins and 2 them; bake them 
in a quick oven; before you ſet them in the 
oven wet them with a little roſe-water and 
double- refined ſugar to ice them. 
294. To make Peach or Apricot Chips. 


' i 


T ike a pound of chips to a pound of ſus = 


gar, let not your apricots be too ripe, pare 
them and cut them into large chips ; take 


three quarters of a pound of fine: ſugar, ftrew 52 


molt of it upon the chips, and let them ſtand 


till the ſugar be diſſolv d, ſet them on the fire 
and boil them till they are tender and clear, 


rewing the remainder of the ſugar on as they 
boi), ſkim them clear, and lay them in glaſſes 
or pots ſingle, with ſome ſyrup, cover them 
th double-refin'd ſugar, ſet them in a ſtove 
and When they are [FP on ane ſide turn the 

other 
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oi on n Lud parch them, then ſet 
them into a ſtove again; when they are 
pretty dry pour them on hair ſieves till they 
are dry enough to put up. 

22095. To make Sago Gruel. 

Take four ounces of ſago and waſh it, ſet 
it over a ſlow fire to cree in two quarts of 
ſpring water, let it boil whilſt it be thickiſh 
and ſoft, put in a blade or two of mace, and 
a ſtick of cinnamon, let it boil in a while, 
and then put in a little more water; take it 
off, put to it a pint of claret, and a little 
candy d orange; then put in the juice of a 
DOR, and ſweeren it to your taſte; ſo ſerve 
it up. 

2 296. To ih ist , 

Take a handful or two of . 
and waſh it, drain it from the water, put it 
into a pan with alump'of butter, and a little 
ſalt, let it ſtew whilſt it be tendet, only turn 
it in the boiling, then take it up and ſqueeze 
out the water, put in another lump of but- 
ter and chop it ſmall, put to it a handfol of 
currants plump'd, and a little nutmeg ; have 
three toaſts cut from a penny loaf well but- 
tered, then lie on your ſpinage. 

This ig proper for a tide, diſh either at 
noon or night. >, 
297. To rooſt a Beaf Kidney.” 

Take a beaſt kidney with a little fat on, 
and ſtuff it all round, ſeaſon it with a little 
pepper and ſalt, wrap it in a kell, and put it 
5 the pit with a little water in the drip- 
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1 
| ping=pan ; what drops from your kidney 
dien it with a lump of butter and flour 
for your ſauſe. 
To make your  fuffing. 

Take a handful of ſweet-herbs; a few 
bread crumbs, a little beet-ſuer ſhred fine, 
and two eggs, (leave out the whites) mix all 
together with a little nutmeg, pepper and 
ſalt; ; ſtuff your kidney with one part of the 


ſtuffing, and fry the other part in little cakes, 


ſo ſerve it up. 

298. To flew Cucumbers. 8 

Take middling cucumbers and cut them 
in ſlices, but not too thin, ſtrew over them a 
little ſalt to bring out the water, put them 
into a ſtew- pan or ſauce- pan, with a little 
. gravy, ſome whole pepper, a Jump of but- 
ter, and a ſpoonful or two of vinegar to y rf 
taſte ; let them boil all together ; thicken 
| them with flour, and ſerve them up with 
ſippets. 

299. To make an Oatmeal N 

Take three or four large ſpoonfuls of oat- 
meal done thro” a hait-fieve, and a pint of 
milk, put it into a pan and let it boil a little 
whilſt it be thick, add to it half a pound of 
butter, a ſpoonful of roſe water, a little 
lemon- peel ſhred, a little nutmeg or beaten 
cinnamon, and a little ſalt; take ſix eggs, 
(leave out two of the whites) and put to them 

a quarter of a pound of ſugar or better, beat 
them very well, ſo mix them all together, put 
it into your diſh witli a "_ round your dith 
edge; 


1 
edge; have a * — 9M butter and 
ſugar e,, 

oO. To make a Calf's Head. Pie another weh. 
Half boil your calf's-head, when it is 
cold cut it in ſlices, rather thicker than you 
would do for haſhing, feaſon it with a little 
mace, nutmeg, pepper and ſalt, then lie part 
of your meat in the bottom of your pie, a few 
capers, pickled oyſters, and muſhrooms; a 
layer of one and a layer of another; then put 
in half a pound of butter and a little gravy; 
when your pie comes from the oven, have 
ready the yolks of ſix or eight eggs boiled 
hard, and lay them round your pie; put in a 
little melted butter, and a ſpoonful or two of 
white wine, and give them a ſhake together 
before you lie in your eggs; your pie muſt 
be a ſtanding- pie baked upon a diſh, with a 
8 round the edge of the diſh, but 
eave no paſte in the bottom of your pie; 
when it is baked ſerve it up without a lid.— 
This is proper for either top or bottom diſh, 
301. To make Elder Wine. | 

Take twenty pounds of Malaga raiſins, pick 
and chop them, then put them into a tub 
with twenty quarts of water, let the water 
be boiled and ſtand till it be cold again before 
you put in your raiſins, let them remain to- 
I ——_— ten days, ſtirring it twice a day, then 
ſtrain the liquor very well from the raiſins, 
through a canvas ſtrainer or hair-ſteve ; add 
to it ſix quarts of elder juice, five pounds of 
Joaf ſugar, and a little | JED of floes to make 
| | ic 


We 
it acid, juſt as you pleaſe; put it into a veſſel, 
and let it ſtand in a pretty warm place three 
months, then bottle it; the veſſel muft not 
be ſtopped wp till it has done working; if 
your raiſins be — good you may leave out 
the ſugar. 
302. make: Goofeberry Wire of ripe Wag 
berries. 

Pick, clean and beat your gooſcberries i in 
a marble mortar or wooden bowl, meaſure 
them in quarts up-heaped, add two quarts: of 
ſpring water, and let them ſtand all night 
or twelve hours, then rub or preſs. out the 
huſks very well; ſtrain them through a wide 
ſtrainer; and to every gallon put three pounds 
of ſugar, and a jill of brandy, then put all 
into a ſweet veſſel, not very full, and keep it 
very cloſe for four months, then decant it off 
till it comes clear, pour out the grounds, and 
waſh the veſſel clean with a little of the wine;, 
add to every gallon a pound more ſugar, let 
it ſtand a month in the veſſel again, drop the 
grounds through a flannel bag, and put it to. 
the other in the veſſel; the tap hole muſt 
not be over near the bottom of the caſk, for 
fear of letting out the grounds. | 

The fame receipt will: ſerve for currant 
wine the ſame way; let them be red currants. 

203. To make Balm Wine. 

Take a peck of balm leaves put them in a 
tub or large pot, heat four gallons of water 
ſcalding hot, ready to boil, then pour it upon 
the leaves, ſo let it ſtand all night, then ſtrain 
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chem thro' a hair- ſieve; put to every gallon 
of water two pounds of fine ſugar, and Rir it 
very well; take the whites of four or five eggs, 
beat them very well, put them into a pan, and 
whiſk it very well before it be over hot, when 
the ſkim begins to riſe, take it off, and keep 
it ſcimming all the time it is boiling, let it boil 
three quarters of an hour, then put it into the 
tub, when it is cold put a little new yeaſt 
upon it, and beat it in every two hours, that 
it may head the better, ſo work it for two 
days, then put it into a ſweet rundlet, bung 


it up cloſe, and when it is fine, bottle it. 


304. To make Raiſin Wine. 
Take ten gallons of water, and fifty pounds 
of Malaga raiſins, pick out the large ſtalks 


and boil them in your water, when the water 
is boiled, put it into a tub; take the raiſins. 
and chop them very ſmall, when your water 


is blood warm, put in your raiſins, and rub 
them very well with your hand; when you 
have put them into the water, let them work 
for ten days, ſtirring them twice a day, then 
ſtrain out the raiſins in a hair- ſieve, and put 
them into a clean harden bag, and ſqueeze it 
in the preſs to take out the liquor, ſo put it 
into your barrel; don't let it be over full, 
bung it up clofe, and let it ſtand ſtill it is 
fine; when you tap your wine you muſt not 
tap it too near the bottom, for fear of the 
grounds; when it is drawn off, take the 
grounds out of the barrel, and waſh it out 
with a little of your wine, then put your wine 
into 
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into the barrel again draw your grounds thro? 
a flannel. bag, and put them into the barrel to. 
the reſt; add to it two pounds of-loaf ſugar, 
then bung it up, and let it ſtand a week or ten 
days; if it be very ſweet to your taſte, let it 
ſtand ſome time longer, and bottle t. 
305. To make Birch. Wine. 2316 
Take your birch water and boil it, clear it 
with whites of eggs; ta every gallon of water 
take two pounds and a half of fine ſugar, boil. 
it three quarters of an hour, and when it is 
almoſt cold, put in a little yeaſt, work it two 
or three days, then put it into the barrel, 
and to every five gallons put in a quart of 
brandy, and half a pound of ſton'd raiſins ;. 
before you put in your wine burn a brimſtone 
match in the barrel. | „„ 
306. To mate White Currant Wine. 

Take the largeſt white currants you can get, 
{trip and break them in your hand whilſt you 
break all the berries; to every quart of pulp 
take a quart of water, let the water be boiled 
and cold again, mix them together, let them 
ſtand all night in your tub, then ſtrain them 
thro' a hair-fieve, and to every gallon puttw-o 
pounds and a half of ſix- penny ſugar; when 
your ſugar is diſſolved, put it into your 
barrel, diſſolve a little iſinglaſs, whiſk it with 
whites.of eggs, and put it in; to every four 
gallons put in a quart of mountain wine, ſo 


| bung up your barrel; when it is fine draw it 
off, and take out the grounds, (but don't tap 
; the.barrel over low at the bottom) waſh out 
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the barrel with a little of your wine, and drop 
the grounds thro' a bag, then put it to the 
reſt of your wine and put it all into your barrel 
again, to every gallon add half a pound more 
ſugar, and let it ſtand another week or two; if 
it be too ſweet let it ſtand a little longer, then 
bottle it, and it will keep two or three years. 
307. To make Orange Ale. 

Take forty Seville oranges, pare and cut 
them in ſlices, the beſt coloured you can 
get, put them all with the juice and ſeeds 
into half a hogſhead of ale; when it is tun- 
ned up and working, put in the oranges, and 
at the ſame time a pound and a half of raiſins 
of the ſun, ſtoned; when it has done work- 
ing cloſe up the bung, and it will be ready 
to drink in a month. 

308. To mate Orange Brandy. 

Take a quart of brandy, the peels of eight 
.* oranges thin pared, keep them in the brandy 
—- forty-eight hours in a cloſe pitcher, then take 

three pints of water, put into it three quar- 
ters of a pound of loat ſugar, boil it till half 
be conſumed, and let it ſtand till cold, then 
mis it with the brandy. 
| 3 309. To make Orange Wine. 
Take fix gallons of water and fifteen pounds 
of powder ſugar, the whites of ſix eggs well 
beaten, boil them three quarters of an hour, 
and ſkim them while any ſkim will rife; when 
it is cold enough for working, put to it fix 
ounces of the ſyrup. of citron or lemons, 


and fix ſpoonfuls of yeaſt, beat the ſyrup 
| and 


7 

ö 
' j . 
= Us 

| 

1 

j 

i 

it 

if 

| 

| 


—— — ͤ4ͤñ —: : — 
\ 


= OO ——— Sow 
ee ES * 2 — — ĩ — ___ = 


—— INES — 
—— —— 

. 

: 


— — — — 


—— — 
— 


— 


—— — UC ——— — 


K 
= — — i 30206 - el —ä . — 
\ "7 0 
4 
Wo 1 q 
4 
\ 


—— 


— 


1 
and yeaſt well together, and put in the peel 
and juice of fifty oranges, work it two days 
and a night, then tun it up into a barrel, ſo 
bottle it at three or four months ole. 

310. To make Cowſlip Wine. 
Take ten gallons of water, when it is al- 
moſt at boiling, add to it twenty-one pounds 
of fine powder ſugar, let it boil half an hour, 
and ſkim it very clean; when it is boiled 
put it in a tub, let it ſtand till you think it 
cold to ſet on the yeaſt; take a poringer of 
new yeaſt off the vat, and put to it a few 
cowſlips; when you put on the yeaſt, put in 
a few every time it is ſtirred, till all the cow- 
ſlips be in, which muſt be ſix pecks, and let 
it work three or four days; add to it ſix le- 
mons; cut off the peel, and the inſides put 
into your barrel; then add to it a pint of 
brandy; when you think it has done working, 
cloſe up your veſſel, let it ſtand a month, 
and then bottle it ; you may let your cow- 
flips lie a week or ten days to dry before you 
make your wine, for it makes it much finer; 
you may put in a pint of white wine that is 
good, inſtead of the brandy. b 
31. To make Orange Wine another way. 
Take ſix gallons of water, and fifteen 
pounds of ſugar, put your ſugar into the wa- 
ter on the fire, the whites of ſix eggs well 
beaten, and whiſk them into the water, when 
it is cold ſkim it very well whilſt any ſkim 
riſes, and let it boil for half'an hour; take 
fifty oranges, pare them very thin, put them 
| : : into 
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into your tub, pour the water boiling a 
upon your parings, and when it is blood- 
warm put on the yeaſt, then put in your 
juice, let it work two days, and ſo tun it in- 
to your barrel; at ſix weeks or two months 
old bottle it; you may put to it in the bar- 
rel a quart of brandy. 
: 312. To make Birch Wine another way. 
To a gallon of birch water put two pounds 
of loaf or very fine lump ſugar, when you 
put it into the pan whiſk, the whites of four 
eggs; (four whites, will ſerve, for four gal- 
lons) whiſk them very well together before it 
be boiled, when it is cold put on a little yeaſt, 
let it work a night and a day in the tub, be- 
fore you put it into your barrel put in a 
brimſtone match burning ; take two penny 
worth of ifinglaſs. cut in little bits, put to it 
a little of your wine, let it ſtand within the 
air of the fire all night; take the whites of 
two eggs, beat them with your iſinglaſs, put 
them ! into your barrel and ſtir them about 
with a ſtick; this quantity will do for four 


—ů— 


j 


— w [2 — ws 
_ rr . —＋—kõß«—:PƷÄPceeg . ˙² ² 5A — CCR reer 
: . N 
* 


— — ˙ —ͤ IAG et er rs eg — . FT RE IR Cr ˙ og. ooo 


— 


— = 
— — LOTT ———Gwdwww______ DOC 


— — 


—— v— 


—— — f _ 


pounds of raiſins ſhred, put them into your 
barrel, cloſe it up, but not too cloſe at the 
firſt; when it is fine bottle it. 
313. To make. Apricot Mine. 
Take twelve pounds of apricots when full 
ripe, ſtone and pare them, put the parings in- 
to three gallons of water, with ſix pounds of 
powder ſugar, boil them together half an 
Wai ſkim, them well, and when it is blood. 
warm 


gallons; to four gallons you, muſt, have two 
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warm put it on the fruit; it muſt be well 


bruiſed, cover it cloſe, and let it ſtand three 

days; ſkim it every day as the ſkim riſes, 

and put it thro” a hair ſteve, adding a pound 

of loaf ſugar; when you put it into the veſſel 

cloſe it up, and when it is fine bottle it. 
314. To make Orange Shrub. 

Take Seville oranges when they are full 
ripe, to three dozen of oranges put half a 
dozen of large lemons, pare them very thin, 
the thinner the better, ſqueeze the lemons 
and oranges together, ſtrain the juice thro' a 
hair-ſieve; to a quart of the juice put a pound 
and a quarter of loaf ſugar ; about three 
dozen of oranges (if they be good) will make 
a quart of juice, to every quart of juice, put 
a gallon of brandy, put it into a little barrel 
with an open bung with all the chippings 
of your oranges, and bung it up cloſe ; when 
it is fine bottle it. | . 

This is a pleaſant dram, and ready for 
punch le {Ton HE 35 

315. To make ſtrong Mead. eh 

Take twelve gallons of water, eight pounds 
of ſugar, two quarts of honey, and a few 
cloves, when your pan boils take the whites 
of eight or ten eggs, beat them very well, 
put them into your water before it be hot, 
and whiſk them very well together; do notlet 
it boil but ſkim it as it riſes till it has done 
riſing, then put it into your tub; when it is a- 
bout blood warm put to it three ſpoonfuls of 
new yeaſt; take eight or nine lemons, pou 
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them and ſqueeze, out the juice, put them 
both together into your tub, and Jet them 
work. two or three days, then put it into your 
barrel, but it muſt not he too full; take two 
or three pennyworth of iſinglaſs, cut it as 
ſmall as you can, beat it in a mortar about a 
quarter of an hour, it will not make it ſmall; 
but that it may diſſolve ſooner, draw out a 
little of the mead into a quart mug, and let 
it ſtand within the air of the fire all night; 
take the whites. of three, eggs, beat them ve- 
ry well, mix them with your iſinglaſs, whiſk: 
them together, and put them into your bar- 
rel, bung it up, and when it is fine bottle it. 
You may order iſinglaſs this way. to Put 
into any ſort, of made wine- 
: 316. To make; Mead another Way... 
Take a, quart of honey, three quarts of 
water, put your honey into the water, when 
it is diſſolved take the whites of four or five. 
eggs, whilk and beat them very well together 
and put them into your pan; boil it while 
the ſkim riſes, and {kim it very clean; put * 
into your tub, when it is warm put in two 
or three ſpoonfyls of light yeaſt, according, 
to the quantity of your, mead, and let it work. 
two nights and a day. To every gallon put. 
in a large lemon, pare and ſtrain it, put the 
Juice and peel into your tub, and when. it is 
wrought put it into your barral.: let it work 
for three or four days, ſtirring it twice a day 
with a thible, ſo bung it up, and let it ſtand 


two or three months, — to the hot- 
neſs of the weather. You 


- „ 
You muſt try your mead two or three times 
in the above time, and if you find the ſweet- 
neſs going off, you muſt take it ſooner. 
317. To make Cyder. 25 

Draw off the cyder when it hath been a 
fortnight in the barrel, put it into the ſame 
barrel : again when you have cleaned it from 
the grounds, and if your apples were ſharp, 
and that you find your cyder hard, put into 
every gallon of cyder a pound and a half of 
ſixpenny or fivepenny ſugar; to twelve gal- 
lons of this take half an ounce of iſinglaſs, 
and put to it a quart of cyder; when your 
iſinglaſs is diffolved, put to it three whites of 
eggs, whiſk them all together, and put them 
into your barrel; keep it cloſe for two 
months, and thiew bottle it. 

318. To mate Cowſlip Wine. 

Take two pecks of peeps, and four gallons 
of water, put to every gallon of water two 
pounds and a quarter of ſugar, boil the water 
and ſugar together a quarter of an hour, 
then put it into the tub to cool, put in the 
ſkins of four lemons,” when it is cold bruiſe 
your peeps, and put them into your liquor, 
add to it a jill of yeaſt, and the juice of four 
lemons, let them be in a tub a night and a 
day, then put it into your barrel, and keep 
it four days, ſtirring it each day, then clay it 
up cloſe for three weeks and bottle it. Put 
a lump of ſugar in every bottle. 

319. To make Red Curran Wine. 

Let your currants be the beſt and ripeſt you 


Can 


4 3 
can get, pick and bruiſe them; to every gal- 
lon of juice add five pints of water, put it 
to your berries in a ſtand for two nights and 
a day, then ſtrain your liquor through a hair 
ſieve; to every gallon of liquor put two 
pounds of ſugar, ſtir it till it be well diſſolv- 
ed, put it into a rundlet, and let it ſtand four 
days, then draw it off clean, put in a pound 
and a half of ſugar, ſtirring it well, waſh out 
the rundlet with ſome of the liquor, ſo tun 
it up cloſe; if you put two or three quarts 
of raſps bruiſed among your berries, it makes 
JJ 

You may make white currant wine the 
ſame way, only leave out the raſps. 

320. To make Cherry Wine, 
Take eight pounds of cherries and ſtone 
them, four quarts of water, and two pounds 
of ſugar, ſkim and boil the water and ſugar, 
then put in the cherries, let them have one 
| boil, put them into an earthen pot till the 
next day, and ſet them to drain thro' a ſieve, 
then put your wine into a ſpigot pot, clay 
it up cloſe, and look at it every two or three 
days after ; if it does not work, throw into it 
a handful of freſh cherries, ſo let it ſtand {is 
or eight days, then if it be clear bottle it up. 
321. To make Cherry Wine another way. 

T ake the ripeſt and largeſt Kentiſh cherries 
you can get, bruiſe them very well, ſtones 
and ſtalks all together, put them into a tub 

having a tap to it, let them ſtand fourteen 
days, then pull out the tap, let EGS. run 

e 
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from them, and put it into a barrel, let it work 


three or four days, then ſtop it up cloſe three 
or four weeks and bottle it off. 

This wine will keep many years, and 0 
exceedingly rich. 8 

2322. To mate Lemon Drops. 

Take pound of loaf ſugar, beat and ſift 

it very fine, grate the rizd "of a lemon and 
put it to your ſugar; take the whites of three 
eggs and whiſk chem to a froth, ſqueeze in 
ſome lemon to your taſte, beat them for half 
an hour, and drop them on white paper; be 
ſure you let the paper be very dry, and ſift a 
little fine ſugar on the paper before you drop 
them. If you would have them yellow, take 
a pennyworth of gamboge, ſteep it in ſome 
roſe water, mix to it ſome whites of eggs, 
and a little ſugar, ſo drop them, and bake 
them in a flow oven. © 

323. To.make Gooſeberry Wine ne, way. 
Take twelve quarts of good ripe gooſeber- 
ries, ſtamp them, and put to them twelve 
quarts of water, let them ſtand three days, 
ſtir them twice every day, ſtrain them and 
put to your liquor fourteen pounds of ſugar; 
when it 1s diſſolved ſtrain it through a . | 
nel bag, and put it into a barrel, with half an 
ounce of iſinglaſs; you muſt cut the iſinglaſs 
in pieces, and beat it whilſt it be ſoft, put to 
ita pint of your wine, and let it ſtand within 
the air of the fire; take the whites of 1785 
eggs and beat them very well to a froth, | 
in the iſinglaſs, and whiſk the whites and! it 
together; put them into the barrel, clay it 
m; NN - cloſe 
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cloſe, and let it Mind W fine, then bottle 


it for uſe. 
3 24. To make Red AIG Wine 3 way. 
Take five quarts of red currants ſull ripe, 


bruiſe them and take from them all the ſtalks, 


to every five quarts of fruit put a gallon of 
water; when you have your quantity, ſtrain 


them thro' a hair- ſieve, and to every gallon 


of liquor put two pounds and three quarters 
of ſugar; when your ſugar is diſſolved tun it 


into your caſk, and let it ſtand three weeks, 


then draw it off, and put to every gallon a 


quarter of a pound of ſugar; waſh your bar- 
rel with cold water, tun it up, and let it ſtand 


a week ; to every ten gallens put an ounce 


of iſinglaſs, diſſolve it in ſome of the wine, 


when it is diſſolved put to it a quart of your 


wine, and beat them with a whiſk, then put 
it into the caſk, and ſtop i it 78 cloſe ; When 


it is fine, bottle F 
If you would have it taſte of raſps, put to 


every gallon of wine a quart of raſps; if there 


be any grounds in the bottom of the 'caſk 
when you draw off your wine, draw them thro' 


a a flannel bag, and then put it into your caſk. 


„ 323. 7 o make Mulberry M ine. 
Sather your mulberries when they are full 


| ripe, hgat them in a marble mortar, and to 
every quart of berries put a quart of water; 
when you put them into the tub rub em very 
well with your hands, and let them ſtand all 
night, then ſtrain them thro” a ſieve; to every 
en of water of POV pounds of ſugar, 
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and when the ſugar is diſſolved put it into 
your barrel; take two penny worth of iſinglaſs 
and clip it in pieces, put to it a little wine, 
and let it ſtand all night within the air of the 
fire; take the whites of two or three eggs, 
beat them very well, then put them to the 

iſinglaſs, mix them well together, and 
them into your barrel, ſtirring it about wht 
it is put in; you mult not let it be over full, 
nor bung it cloſe up at firſt; ſer it in a cool 
place, and bottle it when Ade. 

326. To make Blackberry Wine. 

Take blackberries when they are full ripe, 
and ſqueeze them the ſame way as you did 
the mulberries. If you add a few mulber- 
ries, it will make your wine have a much 
better taſte. 

327. To make Syrup if Malbervies. 8 

Take mulberries when they are full ripe, 
break them very well with your hand, and 
drop them thiough a flannel bag; to every 
pound of juice take a pound of loaf ſugar; 
beat it ſmall, put it to your juice, ſo boil 
and ſkim it very well, you muſt ſkim it all 
the time it is boiling ; when the ſkim has 
done rifing it is enough ; when it is cold bot- 
tle it and Tries it for uſe. | 

You may make raſpberry ſyrup the ſame 


way. 
2423+ T o make Raſp berry Brandy. 
Take a gallon of the beſt brandy you can 
get, and gather your raſpberries hen they are 
full ripe, and Fon? them whole into your 2 
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dy; to every gallon of ds: take three 


. of raſps, let them ſtand cloſe covered 


or a month, then clear it from the raſps, and 
put to it a pound of loaf ſugar; ; when your 
tugar is diſſolved and a little ſettled, bottle 


it and keep it for uſe. 


329. To make Black Cherry Braudy. 


Take a gallon of the beſt brandy, and eight 


pounds of black cherries, ſtone and put em 
into your brandy in an earthen pot; bruiſe 
the ſtones in a mortar, then put them into 
your brandy, and cover them up cloſe, let 
them ſteep for a month or ſix weeks, ſo drain 
it and keep it for uſe, —You may diſtil the 
ingredients if you pleaſe. __ 
330. To make Ratafia Brandy. 
Take a quart of the beſt brandy, i about 
a Jill of apricot ketnels, blanch and bruiſe 
them in a mortar, with a ſpoonful or two of 
brandy, ſo put them into a 77 — bottle with 
your brandy; put to it four ounces of loaf 
ſugar, let it ſtand till you think it has got 
"the taſle of the kernels, then our it out and 
put in a little more brandy if you pleaſe. 
, 443 To ode Cre 3 HR: 
Take a quartern of freſh pick'd cowſlips, 
put to em a quart of boiling: water, let them 
ftand all night, and the next. morning: drain 
it from the cowſlips; ; to every pint of water 
put a pound of fine powder br 45 and boil it 
over a ſlow fire; ſkim, it all. the time in the 
boiling whilſt the ſkim has done riſing; then 
take it off, and when it is cold put it into a 
i and keep it for ule. * "ts 


| 


morning. 


E 
332. 'To make Lemon Brandy. 1 
Take a gallon of brandy, chip twenty- -five 


lemons, (let them ſteep twenty four hours) 


the juice of ſixteen lemons, a quarter of a 


pound of almonds blanch'd and beat, drop it 


thro a jelly bag twice, and when it is fine 
bottle it; ſweeter it to your taſte with dou- 
ble refined ſugar before you put it into your 
jelly bag.- Fou muſt make 1 it with the ben 
Fr you can get. 
333. To make Cordial Water of Comps. 
Take two quarts of cowſlip -peeps, a ſlip 


of balm, two ſprigs of roſemary,” a ſtick of 


cinnamon, half an orange peel, half a lemon 
peel; lay all theſe to ſteep twelve hours in a 
pint of brandy, and a Aut of ale; then Wade 
them in a cold ſtill. 
334. To vr Milk 9 

Take two quarts of old milk, a Near of 
good brandy, the juice of fix lemons” or o- 
ranges, whether you pleaſe, and about fix 


ounces of loaf-ſugar, mix them together, 
and drop them thro' a jelly bag; take off the 


peel of two of the lemons or oranges, and 
put 1t into your bag, when it is run off bottle 


it; it will keep as long as you pleaſe. 


335. To make Milk Punch another way. 
Take three jills of water, a jill of old milk, 


and a jill of brandy, ſweeten'it to your taſte ; 
you muſt not put _ acid into this, for 1 it 


will make it curdle, 
This is a cooling punch v. to | drink: in a 


„„ 


3 1 Jo make Pinch e Way. X 
Take five pints of boiling. water, and one 
' (quart of brandy, add to it the juice of four 
lemons or oranges, and about ſix ounces of 
loaf- ſugar; when you have mixed it together 
ſtrain it throꝰ a hair ſieve or cloth, and put in- 
to your bowl the peel of a lemon or orange. 
337. To make Acid for Punch. 
Take gooſeberries- at their full growth, 
dick and beat them in a marble mortar, and 
ſqueeze them in a harden bag thro' a preſs, 
when you have done, run it thro' a flannel 
bag, and then bottle it in ſmall bottles; put a 
Uttle oil in every bottle, ſo keep it for uſe. 
338. 7e bottle Gogſeberries. 
aber your gooſeberries when they are 
on young, pick and bottle them, put in the 
cork Iooſe, ſet therh in a pan of water, with 
a little hay in the bottom, put them into the 
pan when the water is cold; let it ſtand on a 
_ flow fire, and mind when they are coddling; 
don't let the pan boil, if you Ho! 1t will-break 
tlic bottles; when they are eta. Een r 


394 2 0 hank] OY oy 
Take —.— damſins before they are e fall 
ripe;. and gather them when the dew is off, 
ick off the ſtalks, and put them into · dry 
tles; don't fill your bottles over full, and 
cork them as cloſe as you: would do ale, 
keep them in a cellar, and cover Thats over 
with land. Sa 7d 
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340. To preſerve G Chive to put in glaſſes. 
Take a Seville orange with a clear ſkin, 
pare it very thin from the white, then take a 
pair of ſciſſars and clip it very thin, and boil 
it in water, ſhifting it two or three times in 


the boiling to take out the bitter; then take 


half a pound of double- refined ſugar, boil it 
and ſkim it, then put in your orange, ſo let 
it boil over a ſlow fire whilſt your ſyrup be 
thick, and your orange look clear, then put it 
into glaſſes, and cover it with papers dipt in 
brandy; if you have a quantity of peel you 
muſt have a larger quantity of ſugar. 
341. To preſerve Oranges or Lemons. 


Take Seville oranges, the largeſt and rough- 


eſt you can get clear of ſpots, chip them ve- 
ry fine, and put them in water for two days, 
ſhifting them twice or three times a day, 
then boil them whilſt they are ſoft; take and 
cut them in quarters, and take out the pip- 
pins with a penknife, ſo weigh them, and to 
every pound of orange, take a pound and 
half of loaf-ſugar; put your ſugar into a pan, 
and to every pound of ſugar a pint of water, 


ſet it over the fire to melt, and when it bofls 


ſkim it very well, then put in your oranges; 
if. you would have any of them whole, make 
a hole at the top, and take out the meat with 


a tea ſpoon, ſet your oranges over a ſlow fire 


to boil, and keep them ſkimming all the 


while; keep your oranges as much as you 
ean with the ſkin downwards; you may 
cover them n a delf plate, to bear them 


down 
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down 5 in the boiling; ; . them boil for three 
quarters of an hour, then put them into a 
pot or baſon, and let them ſtand two days 
covered, then boil them again whilſt they 
look clear, and the ſyrup be thick, ſo put 
them into a pot, and lie cloſe over them a 


ſ paper dip'd in brandy, and tie a double paper 
at the top, ſet them in a cold place, and keep 


them for uſe. If you would have your- o- 
ranges that are whole to look pale and clear, 


to put in glaſſes, you muſt make a ſyrup of 


Pippin jelly; then take ten or a dozen pip- 


pins, as they are of bigneſs, pare and lice 


them, and boil them in as much water as 
will cover them till they be thoroughly ten- 


_ der, ſo ſtrain your water from the pippins 


chro- A hair ſieve, then ſtrain it thro! a flan- 


nel bag; and to every pint of jelly take a 


pound of double-refined ſugar, fork over a 


fire to boil, and ſkim it, ler jt boil whilſt it 
be thick, then put it into a pot and cover it, 


but they will og beſt if they! be pre 9 7 
one in different Be 

342. To wal Jelly of Ohta. 
5 Take a quartern of the largeſt and beſt 
currants you can get, ſtrip them from the 


"ſtalks and put them in a pot, ſtop them cloſe 
up, and boil them in a pot of water over the 


fire, till they be thorouglily coddled and begin 
to look pale, then put them in a clean hair- 


ſieve te drain, and run the liquor through 


a flannel bag; to every pint of liquor put 
in a ee of dauble- refined ſugar ; 2 
35 
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muſt beat the ſugar fine, and put it in by 


degrees, ſet it over the fire, and boil it whilſt 
any {kim will rife, then put it into glaſſes for 
uſe ; the next day clip a paper round, and 
dip it in brandy to lie on your jelly; if you 
would have your jelly a light red, put in half 
of white currants, and in my opinion it 
looks much better. 

343. 70 preſerve. Apricots. 

Take apricots: before they are full ripe, 
ſtone and pare them; then weigh them, and 
to every pound of apricots take a pound of 
double-refined ſugar, beat it very ſmall, lie 

one part of your ſugar under the apricots, 
and the other part at the top, let them ſtand 
all night, the next day put them in a ſtewv- 
pan or braſs pan; don't do oyer many at 
once in your pan, for fear of breaking, let 
them boil over a flow fire, ſkim” them very 
well, and turn them two or three times in 
the boiling; you muſt but about half do 
them at the firſt, and let them ſtand whilſt 
they be cool, then let them boil whilſt your 
apricots look: clear, and the ſyrup thick, put 
them into your pots or glaſſes, when they 
are cold cover them with a paper dipt in 
brandy, then tie another paper cloſe over 
your Li to keep out the air. 
43 To make Marmalade of Apricots. 
Tie what quantity. of apricots you ſhall 
think proper, ſtone them and put them im- 
mediately into a ſkillet of boiling water, keep 
them under water on the fire till they be _ 
45 | - = WM 


— 
2 


3 
—— 


— — 


——ẽñ —3 


1 
ö |. 
| 
| 
{ 
1 
1 
5 
7 


. Et 9: 


I ww 


er 


„ 


Er «a os 06 


8 


Ba, 


r 5 i. o., 28D 


b 


I 40 1 


then takes them out of the water and wipe 
them with a cloth, weigh your ſugar with 


your apricots, weight for weight, then diſ- 


ſolve your ſugar in water, and boil it to a 
5 candy height, then put in your apricots, be- 


ing a little bruiſed, let them boil but a quar- 


ter of an hour, then glaſs them up. 


345- To know' when Sugar is at Candy Height. 
Take ſome ſugar and clarify ir, keep it 


bolting till it becomes thick, then ſtir it 


with a ſtick from you, and when it is at 
candy-height it will fly from-your ſtick like 
flakes of ſnow, or feathers flying in the air, 


and till it comes to that height it will not 
Ay, then you may uſe it as you pleaſe. 


345. To make Marmalade of Quinces white. 
Take your quvinces and coddle them as 


UP you do apples, when they are ſoft pare them 


and cut them in pieces, as if you would cut 


them for apple pies, then put your cores, 
parings, and the waſte of your quinces in 
ſome Takes © and boil them faſt for fear of 


turning red, until it be a ſtrong jelly; when 


you ſee the Jelly 3 ſtrong ſtrain it, and 

be ſure 12 85 boi 

much ſugar as the weight of your quinces 

into your jelly, till it be boiled to if 

then put ip your coddled quinces, and boil 
them ünesvered till they he enough, and ſet 
them near the fire to Patdks 9055 


them uncovered; ; add as 


eight, 


347. Ti 0 make Quiddany of | 4 ( dura. 4 
PF 22>", 23 EEE Berries. 9 


Pur your berries into a 2 with 4 poof 
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or two of water, cover it cloſe, and. on em 
in ſome water, when you think they are e- 
nough ſtrain them, and put to every pint of 


juice a pound of loaf ſugar, boil it up jelly 
height, and put them into glaſſes for ule. 
348. To preſerve Gooſeberries. 
To a pound of ſton'd gooſeberries put a 


pound and a quarter of fine ſugar, wet the 
ſugar with the gooſeberry jelly; take a quart 
of gooſeberries, and two or three ſpoonfuls 

of water, boil them very quick, let your ſu- 


gar be melted, and then put in your gooſe- 


berries; boil them till clear, which will be 


very quickly. 
349. To make Tittle Almond Cakes... 


Take a pound of ſugar and eight eggs, 
beat them well an hour, then put them into 


2 pound of flour, beat them together, blanch 
a quarter of: a pound of almonds, and beat 


them with roſe- water to keep em from oil- 


ing, mix all together, butter jour tins, and 


bake them half an hour. 
Half an hour is rather too long for them * 
to ſtand in the oven. 


350. To preſerve Red Geiſiderrics, 
Take a pound of ſixpenny ſugar, and a little 


Juice of currants, put to it a pound and a 
half of gooſeberries, and let them boil quick 


a quarter of an hour; but if they be for jam 
they nmiſt beil better than half an hour. 


They are very proper for tarts, or to eat 
AS lyeet. meats. . 
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3 51 4 7 Fortle Berries another way. © 
r your berries when they are full 
grown, pick and bottle them, tie a Paper 
over them, prick it with a pin, and ſet it in 
the oven after you have drawn; when they 
are coddled, take them out, and when they 
are cold cork them up; roſin the cork over, 
and keep them for uſe. _ 
352: To keep Barberries for J. arts all the Year, 
Take barberries when they are full ripe, 
and pick them from the ſtalk, put them into 
dry bottles, cork them up very cloſe, and 
keep them for uſe. Tou AJ do cram- 
berries the ſame, way. 
| r | 353. To preſerve Barberries for Tarts. 
SI Take barberries when full ripe, ſtrip them, 
18 take their weight in ſugar, and as much wa- 
| ter as will wet your ſugar, give it a boil and 
{ſkim it; then put in your F let them 
boil whilſt they look clear and your ſyrup 
thick, ſo put them into a pot, and when they 
are cold cover them up with a paper e 
In brandy. 
354. To preſerve Dan 1 
Take damſins before they are full . ripe, 
and prick them, take their weight in ſugar, 
and as much water as will wet your ſugar, 
give it a boil and ſkim it, then put in your 
damſins, let them have one ſcald, and ſet 
them by whilſt cold, then ſcald them again, 
and continue ſcalding * em twice a day whilſt 
e ſyrup looks thick, and the Prey 
clear; 


' 
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clear; you-muſt never let them boil; ds 


| them in a braſs pan, and do not take chem 


out in the doing; when they are enough put 
them into a pot, gr: cover them up with a 
paper dipped in brandy. . 

35 5. How to keep Damfins for „ 

Take damſins before they are full ripe, to 

every quart of damſins put a pound of po-] - 
der ſugar, put them into a pretty broad pot, 
a layer of ſugar and a layer of damſins, tie 
them cloſe up, ſet them in a flow oven, and 


let them have a heat every day. whilſt the 


ſyrup be thick, and the dnmſins enough ; 
render a little ſheep ſuet and bur over em, 


| ſo keep them for uſe. 


356. To keep Damſins anotber Way. 

Take damſins before they be quite ripe, 
pick off the ſtalks, and put them into dry 
bottles; cork them as you would do alc, 
and keep them in a cool place for uſe. 

357. To make Mango of Codlins. z 
Take codlins when they are at their full 
growth, and of the greeneſt ſort, take a little 

out of the end with the ſtalk, and then take 


out the core; lie them in a ſtrong falt and 
water, let them lie ten days or more, and fill 


them with the ſame ingredients as you do 


other mango, only ſcald them oftener. 


3 58. To pickle Currantberries. 

Take currants either red or white before 
they are thoroughly ripe, you muſt not take 
them from the ſtalk, make a MES of falt 

. e 
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and water and alittle vinegar, ſo keep them 
for uſe. —They are proper for garniihing. 


359. o keep Barberries inſtead of preſervin g. 


Take barberries and lie them in a pot, a 


layer of barberries and a layer of ſugar, pick 


the ſeeds out before for garniſhing ſweet- 

meats, if for ſauces put ſome vinegar to em. 
360. To keep Aſparagus or Green- Peas a year. 

Take aſparagus or green peas, green them 


as you do cucumbers, and fcald them as you 
do other pickles with ſalt and water; let it 


be always new pickle, and when you would 
uſe them boil them in freſh water. 
361 To make White Paſte of Pippins. 
Take ſome pippins, pare and cut them in 
habves; and take out the cores, then boil 'em 


very tender in fair water, and ſtrain them 


through a fieve, then clarify two pounds of 
ſugar with two whites of eggs, and boil it to 
a candy height, put two pounds and a halt 


of the pulp of your pippins into it, let it ſtand 


over a ſlow fire drying, keeping it ſtirring 
till it comes clear from the bottom of your 
pan, then lie them upon Plates or boards to 
ar 

45 362. To make Green Paſte of Pippins. 

Take green pippins, put them into a pot 
and cover them, let them ſtand infuſing over 
a flow fire five or fix hours to draw the red- 


neſcs or ſappineſs from them, and then ſtrain 


them through a hair ſieve; take two pounds 
of ſugar, bol! it to a candy height, put to i 
two pounds of the pulp of you! W N * 


fire. 
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it t ſtirring over the fire till it comes clean 
from the bottom of your pan, then lay it on 
plates or boards, and ſet it on an oven or 
ſtove to dry. 
363. 475 o make Red Paſte af Pippins. 

Take two pounds of ſugar, clarify it, then 
take roſſet and temper it very well with fair 
water, put it into your ſyrup, let it boil till 
your ſyrup is pretty red colour'd with it, then 
ſtrain your ſyrup thro” a fine Cloth, and boi! 
it till it be at candy-height, then put to it 
two pounds and a half of the pulp of pip- 


pins, keeping it ſtirring over the fire till it 
comes clean from the bottom of the pan, then 


lie it on plates or boards, ſo dry them. 
364. To preſerve Fruit gree. 
Take your fruit when they are green, and 
ſome fair water, ſet it on the fire, and when 
it is hot put in the apples, cover them cloſe, 
but they muſt not boil, ſo let them ftand till 
they be ſoft, and there will be a thin ſkin on 


them, peel it off, and ſet them to cool, then 


put them in again, let them boil till they be 


very green, and keep them as whole as you 


can; when you think them ready to take up, 
make your ſyrup for them; take their weight 


in ſugar, and when your ſyrup is ready put 
the apples into it, and boil them very well 


in it; they will keep all the year near ſome 
Lou may do green plumbs or other 


fruit; 1 g 
365. To b Orange Marmalade. 


Take three or four Seville oranges, grate 


0 8 them 


q 

| 1 
pl 
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them, * out the meat, and boil tlie rhinds 
whilſt they are tender; ſhift them three or 
four times in the boiling to take out the bit- 
ter, and beat them very Kine i in a marble mor. 
tar; to the weight of your pulp take a pound 


of loaf ſugar, and to a pound of ſugar you 
may add a pint of water, boil and Akim it 
before you put in your oranges, let it boil 
half an hour very quick, then put in your 
meat, and to a pint take a pound and a half 
of ſugar, ler it boil'quick half an hour, ſtir 
it all the time, and when it is boiled to a 
jelly, put it into pots or glaſſes; cover it 
with a paper dipped in brandy. 
366. To make Quinces white another way. 

_ » Coddle your quinces, cut them in {mall 
| pieces, and to a pound of quinces take three 
quarters of a pound of ſugar, boil it to a candy 
height, having ready a quarter of a pint of 
quince hquor boiled and ſkimmed, put the 
gquinces and liquor to your "ſugar, boil them 
till it looks clear, which will be very quickly, 
then cloſe your quince, and when cold cover 
it with jelly of pippins to keep the colour. 
367. To make Goofeberry Vinegar. © 
. To every gallon of water take ſix pounds 
of ripe gooſeberries, bruiſe them, and pour 
the water boiling hot upon your berries, co- 
ver it cloſe, and ſet it in a warm place to fer- 
ment, till all the berries come to the top, 
then draw it off, and to every gallon of liquor 
put a pound. and a half of ſugar, then tun it 
into a caſk, ſet it in a warm place, and in fix 
months it will be fit for uſe, 


7 


368. To woke Goofeberry Vi inegar another way. 
Take three pounds of green gooſeberries to- 
a quart of water, and a pound of ſugar, 
ſtamp your berries and throw them into your 
water as you ſtamp them, it will make them 
ſtrain the better; when it is ſtrained put in 
your ſugar, beat it well with a diſh for half 
an hour, then ſtrain it thro? a finer ſtrainer 
into your veſſel, leaving it ſome room to 
work, and when it is clear bottle it; your 
| berries Mult be clean pick'd beſore, you uſe 
them, and let them be at their full growth 
when you uſe them, rather changing colour. 
369. To make Fam. of Cberries. | 
Take ten pounds of cherries, ſtone and boil. 4 
them till the juice be waſted, then add to it | 
three pounds of ſugar, and give it three or 
four good boils, then put it into your pots. 
370. To preſerve Cherries. 
To a pound of cherries take a pound of ſu- 
gar finely ſifted, with part of which ſtrew the- 
bottom of your pan, having ſtoned the cher- 
ries, lay a layer of cherries and a layer of ſugar,³ 
ſtrewing the ſugar very well over all, boil | 
themover a quick fire a good while, keeping 
them clean ſkim'd till they look clear, and 
the ſyrup is thick and both of one colour; 
when you think them half done, take them off 
the fre for an hour, after which ſet them on 
again, and to every pound of fruit put in a 
quarter of a pint of the juice of cherries and 
red currants, ſo boil them till enough, and 
the ſyrup is jellied, then put them in a 06 
and keep en cloſe from the air. 
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371. To pre alive Cho ries for 5 
1 ake two pounds of cherries and ſtone 
e put to them a pound of ſugar, and as 


much water as will wet the ſugar, then ſet 
them on the fire, let them boil till they look 


clear, take them off the fire, and let them 
ſtand a while in the ſyrup, and then take 1 


be. * and lay them on paper to dry. 


372. To preſerve Fruit green all the Year. 5 
Sather your fruit when they are three parts 
ripe, on a very dry day, when the fun ſhines 
on them, then take earthen pots and put them 


in, cover the pots with cork, or bung them 
that no air can get into them, dig a place in 


the earth a yard deep, ſet the pots therein 


and cover them with the earth very cloſe, 


and keep them for uſe. 


When you take any or, cover them vp 


again, as at the firſt. 
373. How to keep Kidney Hu all Winter. 


Take kidney beans when they are young, 
Jeave on both the ends, lay a layer of falt at 


the bottom of your pot, and then a layer of 
beans, and ſo on till your pot be full, cover 
them cloſe at the top that they get no air, 


and ſet them in a cool place; before you boi 


them lay chem in water all night, let your 


Water boil when vou put them in, (without 


ſalt) and put into it a jump of butter: about 
ow 16h of x walnut. 


374. To candy 1 


Take angelica when it is young and tender, 


ke off e a 1 Gs any" boil it 
in 


8 
* 
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in the pan with.ſome of the leaves under, and 


ſome at the top, till it-be ſo tender that you 
can peel off all the ſkin, then put it into ſome 


water again, cover it over with ſome of the 
leaves, let it ſimmer over a {low fire till it be 
green, when it is green drain the water from 
it, and then weigh it; to a pound of angelica 


take a pound of loaf ſugar, put a pint of 


water to every pound of ſugar, boil and ſkim 
it, and then put in your angelica ; it will take 
a great deal of boiling in the ſugar, the long- 
er you boil it and the greener it will be, boil 
it whilſt your ſugar” be candy height, you 


may know when it is candy-height by the 


fide of your pan; if you would have it nice 
and white, you muſt have a pound of ſugar 


boiled candy-height in a copper diſh or ſtew 


pan, ſet it over a chafing diſh, and put into 


it your angelica, let it have a boil, and it Will 


candy as "oy cake: 103.085: 
375. To ary Pears. 


T 4 half 4 peck of good baking Pears; 


(or as many as you pleaſe) 2 and put them 
in a pot, and to a peck of pears put in two 
pounds of ſugar; you muſt put in no water, 
but lie the parings on the top of your pears, 
tie them up cloſe, and ſet them in a brown 


bread oven; when they are baked lay them 

im a dripping- pan, and flat them a little in 

your pan; ſet them in a flow oven, and turn 
them every day whilſt they be thoroughly 


dry; ſo keep them for uſe. Tou may dry 
pippins the ſame way, only as you turn 
them grate over them a little ſugar. 
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376. To preſerve Currants in bunches. _ 
Boil your ſugar to the fourth degree of 
boiling, tie your currants up in bunches, then 
place them in order in the ſugar, and give 
them ſeveral covered boilings, fkim them 
quick, and let them not have:above two or 
three ſeethings, then ſkim them again, and 
| ſet them into the ſtove in the preſerving pan, 
the next day drain them, and dreſs them in 
bunches, ſtrew them with ſugar, and dry 
them in a ſtove or in the ſun. 
3J77. To ary, Apricots. 
Io a pound of apricots put three quarters 
of a pound of ſugar, pare and ſtone them, to 
a layer of fruit lie a layer of ſugar, let them 
ſtand till the next day, then bott them again 
till they be clear, when cold take them out 
of the ſyrup, and lay them upon glaſſes or 
china, and ſift them over with double refined 
ſugar, ſo ſet them on af ſtove to dry, next 
day if _ be cry enough turn them, and 
ſift the other ſide with ſugar ; let the ſtones 
be broke and the kernels blanch'd, and give 


them a boil in the ſyrup, then put them into 


the apricots; you muſt not do too many at 


A time, for fear of breaking them in the ſy- 


rup; do a great many, and the more you d 


in it, the better they will taſtee. 
378. To make Tumballs anotber Way. 7 


Take a pound of meal dry, a pound of 


ſugar finely beat, mix them together: then 
take the yolks of five or ſix eggs, as much 
thick cream as will make it up to a paſte, 
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and ſome coriander ſeeds; roll them and lay 


them on tins, prick and bake them in a quick 


oven; before you ſet them in the oven wet 
them with a little roſe-water and double re- 
fined ſugar, and it will ice them. 


379. To preſerve Oranges whole. 


Take what quantity of oranges you have a 


mind to preſerve, chip off the rhind, the 
thinner the better, put them into water twen- 
ty-four hours, in that time ſhift them in the 
water (to take off the bitter) three times; 


you muſt ſhift them with boiling water, cold 
water makes them hard; put double the 
weight of ſugar for oranges, diſſolve your 
ſugar i in water, ſkim it, and clarify it with 


the white of an egg; before you put in your 


oranges, boil them in ſyrup three or four 


times, three or four days betwixt each time ; 
you mult take out the inmeat of the oranges 


very cleanly for fear of mudding the ſyrup. 


380. To make Jam of Damfins. | 
Take damſins when they are ripe, and to 


two pounds of damſins take a pound of ſu- 
gar, put your ſugar inte a pan with a jill 
of water, when you have boiled it put in 


your damſins, let them boil pretty quick, 


ſkim them all the time they are boiling, 
when your ſyrup looks thick they are e- 


nough, put them into your pots, and when 
they are cold cover them with a paper dip'd 
in brandy, tie them up 1 and keep them 
for uſe. 381. 
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381. 7 o make clear Cakes of Gooſeberries, 


Take a pint of jelly, a pound and a quar- 
ter of ſugar, make your jelly with three or 


four ſpoonfuls of water, and put your ſugar 


and jelly together, ſet it over the fire to 
heat, but don't let it boil, then put it into 
the cake pots, and ſet it in a flow oven till 
iced over. 
382. To onke Bullies Cheeſe. 
Take halt a peck or a quartern of bullies, 


whether you pleaſe, pick off the ſtalks, put 


them in a pot, and ſtop them up very cloſe, 
ſet them in a pot of water to boil for two 
hours, and be ſure your pot be full of water, 
and boil them till they be enough, then put 


them in a hair ſieve to drain the liquor from 


the bullies; and to every quart of liquor put 


a pound: and a quarter of ſugar, boil it over 


a flow fire, keeping it ſtirring all the time: 
You may know when it is boiled high e- 


nough by the parting from the pan, put it - 


into pots and cover it with papers dip'd in 
RG: ſo tie it up cloſe and keep it for uſe, 
| 383. To make Jam of Bullies. 

Take the bullies that remained in the ſieve, 


to every quart of it take a pound of ſugar, 
and put it to your jam, boil it over a ſlow 


fire, put it in pots, and keep it for uſe. 
384. To make Syrup of Gilliflowers. _ 
Take five pints of clipt gilliflowers, and 
put to them two pints of boiling water, then 


put them in an earthen pot to infuſe a night 


and a Gay, take a ſtrainer wad: ſtrain them 


Out 
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out ; to a quart of your liquor put a pound 
and a half of loaf ſugar, boil it over a ſlow 
fire, and ſkim it whilſt any ſkim riſes; ſo 
when it is om" bottle it for uſe. 

. To pickle Gilliflowers. 

Take 3 gilliflowers, when they are at 
full growth, clip them and put them into a 
pot, put them pretty ſad down, and put to 
them ſome white wine vinegar, as much as 
will cover them; ſweeten them with fine 
powder ſugar, or common loaf ; when you 
put in your ſugar ſtir them up that your ſu- 
gar may go down to the bottom; they muſt 
be very ſweet ; let them ſtand two or three 
days, and then put in a little more . 
ſo tie them up for uſe. 85 

386. To pickle Cucumbers ſliced. 

Part thirty large cucumbers, flice them 
into a pewter diſh, take ſix onions, ſlice and 
ſtrew on them ſome ſalt, ſo cover tliem and 
let them ſtand to drain twenty-four hours ; 
make your pickle of white wine vinegar, 
nutmeg, pepper, cloves and mace, boil the 
ſpices 1n the pickle, drain the. liquor clean 
from the cucumbers, put them into a dee 
pot, pour the liquor upon them boiling hot, 
and cover them very cloſe ; when they are 
cold drain the liquor from them, give it a» 
nother boil; and when it is cold pour it on 
them again; ſo keep them for uſe. 

387. To make Cupid Hedge Hogs. 

Take a quarter of a pound of jordan al- 
monds, and half a 12 of loaf ſugar, put 
It 


. 


it into a pan with as much water as will juſt 


wet it, let it boil whilſt it be ſo thick as will 
ſtick to your almonds, then put in your al- 
monds and let them boil in it; have ready a 
quarter of a pound of ſmall coloured com- 
fits; take your almonds out of the ſyrup 
one by one, and turn them round whilſt they 
be covered over, ſo lie them on a pewter diſh 
as you do them, and ſet them before the fire, 


. whilſt you have done them all. 
They are pretty to ou in glaſſes, or to fer 


in a deſert. 

2388. To make Dread Hedge Hogs 
Take half a pound of the beſt . 

and blanch them, beat them with two or three 


ſpoonfuls of roſe water in a marble mortar, 


very ſmall, then take fix eggs, (leave but two 
of the whites) beat your eggs very well, take 
half a pound of loaf ſugar beaten, and four 
ounces of clarified bene, mix them all well 
together, put them into a pan, ſet them over 
the fire, and keep it ſtirring whillt it be ſtiff, 
then put it into a china diſh, and when it is 
cold make it up in che ſhape of an hedge- 


hog, put currants for eyes, and a bit of 


candy'd orange for tongue; you may leave 
out part of the almonds unbeaten; take them 
and ſplit them in two, then cut them in long 


bits to ſtick into your hedge-hog all over, 


then take two pints of cream cuſtard to pour 
over your hedge-hog, according to the big- 
neſs of your diſh; lie Tound your diſh edge 
llices of candy'd or Tan orange, which 
vou * ſo ſerve it Fe: = 
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. To pot Sabah 1 keep half a year. 
F "= a ſide of freſh ſalmon, take out the 
bone, cut off the head and ſcale it; you muſt 
not waſh, but wipe it with a dry cloth; cut 
it in three pieces, ſeaſon. it with mace, pep- 
r, ſalt and nutmeg, put it into a flat pot 
with the ſkin fide downward, lie over it a 
pound of butter, tie a paper over it, and ſend 
it to the oven, about an hour-and a half will 
bake it; if you have more ſalmon in your 
pot than three pieces it will take more baking, 
and you muſt put in more butter; when it 18 
baked take it out of your pot, and lie it on a 
fiſh plate to drain, and take off the ſkin, ſo 
ſeaſon, it over again, for if it be not well ſea- 
ſoned it will not keep; put it into your pot 
piece by piece; it will keep beſt in little pots; 
when you put it into your pots, preſs it well 
down with the back of your hand, and when 
it is cold cover it with clarified euerer and ; 
let it in a cool place; ſo keep it for uſe. 
. To make a Codlin Pie. 
Take codlins before they are over old, 
hang them over a flow fire to coddle, when 
they are ſoft peel off the ſkin; ſo put them into 
the ſame water again, then cover em up with 
vine leaves, and let them hang over the fire 
whilſt they be green; be ſure you don't let 
them boil; lie them whole in the diſh, and 
bake them in puff paſte, but leave no paſte in 
the bottom of the diſh ; put to them a little 
ſhred lemon- peel, a ſpoonful of verjuice or 
juice of lemon, and as much ſugar as you 
| 4 ; — 
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think proper, according to the largeneſs of 
your pie. „ B 

391. To male à Colliflower Pudding. 

Boil the flowers in milk, take the tops and 
lay them in a diſh, then take three jills of 
cream, the yolks. of eight eggs, and the 
whites of two, ſeaſon it with nutmeg, cinna- 
mon, mace, ſugar, ſack, or orange-flower-. 
water, beat all. well together, then pour it 
over the colliflower, put it into the oven, 
bake it as you would a cuſtard, and grate ſu- 
gar over it when it comes from the oven. 
Take ſugar, ſack and butter for ſauce. 

392. To make Stock for Hartſborn Jelly. 
Take five or fix ounces of hartſhorn, put 
it into a gallon of water, hang it over a flow. 
fire, cover it cloſe, and let it boil three or 
four hours, ſo ſtrain. it; make it the day be- 
fore you uſe it, and then vou may have it 
ready for your jellies. 
393. To male Syrup-of Violets. 

Take violets. and pick them; to every 
d of violets put a pint of water, when 

the water is juſt ready to boil put it to your 
violets, and ſtir them well together, let them 
infuſe twenty-four hours and ſtrain them; to 
every pound of ſyrup, take almoſt two 
pounds of ſugar, beat the ſugar very well 
and put it into your ſyrup, ſtir it that the 
ſugar may diſſolve, let it ſtand a day or two, 
ſtirring it two or three times, then ſet it on 
the fire, let it be but warm and it will be 
thick enough. | FE OR 
N | You 
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You may make your LA! either of violets 
or gilliflowers, only take the weight of ſu- 
gar, let it ſtand on the fire till it be very hot, 
and the ſyrup of violets muſt be only warm. 
394. To. pickle Cockles. 5 
Take cockles at a full moon and waſh 
them with a wet cloth, when they are enough 
put them into a ſtone bowl, take them out of 
the ſhells and wafh them very well in their 
own pickle ;- let the pickle ſettle every time 
you waſh them, then clear it off; when you 
have cleaned them, put the pickle into a pan 
with a ſpoonful or two of white wine and - 
little white-wine vinegar to your tafte, put in 
a little Jamaica and Whole pepper, | boil it 
very well in the pickle, then put in your 
cockles, let them have a boil and flim them, 
when they are cold put them in a bottle with 
a little oil over them, ſet them in a cool place 
and keep them for aſe. 
395. To preſerve Quinces be in quarter c. 
Take the largeſt quinces when they are at 
full growth, pare them and throw them into 
water, when you have pared them cut them 
in quarters, and take out the cores; if you 
would have any whole you muſt take out the 
cores with a ſcope; ſave all the cores and 
parings, and put them in a pot or pan to 
coddle your quinces in, with as much water 
as will cover them, ſo put in your quinces in 
the middle of your parings into the pan, (be 
ſure you cover them cloſe up at the top) ſo 
2 let 


— — —— T—U UU— —u— — — — — — ́ L—?—ꝓ—b 
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let * hang over a Gow tire whit they be 
thoroughly tender, chen take them out and 


pet them; to every pound of quince take 
a pound of loaf ſugar, and to every pound 
of ſugar take a pint of the ſame water you 


coddled your quinces in, ſet your water and 


ſugar over the fire, boil it and ſkim it, then 


0 put in your quinces, and cover it cloſe up, 


ſer it over a flow fire, and let it boil whilſt 


your quinces be red, and the ſyrup thick, 


then put them in pots for uſe, dipping a * 


per in n to lie over them. 


396. To pictle Sbrimps. 5 


Take the Jarge ſhrimps you can get, ak 
them out of the ſhells, boil them in a jill of 
water, or as much water as will cover --- alt 
according as you have a quantity of ſhrimps, 
ſtrain them thro? 2 hair-fieve, then put to 
the liquor alittle! ſpice, mace, cloves, whole 


pepper, white wine, white wine vinegar, and 


© alittle lalt to your taſte ; boil them very 
well together; when it is cold put in mw 
Ig they. are fit for uſe. 8 | 


397. To pickle Mis. 
Waſh your muſcles, put them into a pan 


as you do your cockles, pick them out of the 


ſhells, and waſh them in the liquor; be ſure 


you take off the beards, ſo boil them in the 


liquor with ſpices, as you do your cockles, 


only put to them a little more ane than 


* do to cockles. 
398. To pickle Walnuts. green. 7 7 77 
Sather walavts when they are ſo young 
|} that 


{2007.23 
that you can run a pin through nn 
them and put them in water, and let them lie 
four or five days, ſtirring it twice a day to 
take out the bitter, then put them in ſtrong 
ſalt and water, let them lie a week or ten 
days, ſtirring it once or twice a day, then 
put them in freſh falt and water, and hang 
them over a fire, put to them a little allum, 
and cover them up cloſe with vine leaves, let 
them hang over a flow fire whilſt they be 
green, but be ſure don't let them boil; when 
they are green put them into a fieve to drain 
the water from them. „ 
399. To make Pickle: for them, | 
Take a little good alegar, Put to it a little 
long pepper and Jamaica pepper, a few bay 
leaves, a little horſe radiſh, a handful or —4 
of muſtard: ſeed, a little ſalt and a little rock- 
ambol if you have any, if not a few ſhalots ;. 
boil them all together in the alegar, which 
put to your walnuts and let it ſtand three or 
wur days, giving thera a ſcald once a day, 
then tie them up for uſe. A ſpoonful of 
this pickle is good for fiſh-ſauce,. or a calf's-. 
head hath. 
bees To pickle Malruts black: 
Gather walnuts when they are ſo tender ikke 
you can run a pin thro' them, prick them all 
with a pin very well, lie them in freſh water, 
and let them lie for a week, ſhifting them 
ence a day; make for them a ſtrong ſalt and 
water, and let them lie whilſt they be yellow, 
"— them once a day,” then take them 
3 out. 


n 
out of the ſalt and water, and make a freſh 
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ſalt and water and boil it, put it on the top | : 
of your walnuts,” and let your pot ſtand in 
= he corner end, ſcald them once or twice a 
day whilſt they. be black: + 2 
T du may make the lame pickle for thoſe * 
2 you. did for the green ones. 28 
401. To pickle Ouers. WF t& 
7 ake the largeſt oyſters you can i) ck 0 
chem whole out of the ſhell, and take off the P 
beards, waſh them very well-in their own 0 


pickle, ſo let the pickle ſettle, and clear it off, '' 
put it into a ſtew- pan, put to it two or three a 
_ Tpoonfuls of white wine, and a little white 9 
wine vinegar; don't put in any water, for if P 
there be nor pickle enough of their own, get a 
little cockle- pickle and put to it, a little Ja- ä 
maica pepper, white pepper and mace, boil 0 
and ſkim them very well; you muſt ſkim it 'v 
before you put in your ſpices, then: put in f 
your oyſters, and let them have a boil in the 1 
. pickle, when they are cold put them into a u 
b Lotte bottle, with a little oil on the top, ſet 
them in a cool place and keep them for uſe. t 
402. To pickle Cucumbers. f 
Take cucumbers and put them in a ſtrong 
; ol and water, let them lie - whilſt they be 
very yellow; then ſcald them in the ſame 
1 Kalt and water: they lie in, ſet them on the 
fre, and ſcald them once a day whilſt they 
are green; take the beſt alegar you can get, 
Put to it a little Jamaica pepper and black 5 
pepper, ſome horſe- radiſn in ſlices, a few t 
TRE 159 leaves, and a * dill and an, lo * = 
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| your cucumbers twice or e in this 
pickle, then put them up for uſe. 

403. To pickle Onion. 
Take the ſmalleſt onions you can get, peel 
and put them into a large quantity of fair 
water, let them lie two days and ſhift them 
twice a day; then drain them from the water, 
take a little diſtill'd vinegar, put to em two 
or three blades of mace, and a little white 
pepper and ſalt, boil it, and pour it into your 
onions, let them ſtand three days, ſcalding 
em every day, ſo put them into little glaſſes, 
and tie a bladder over them; they are very - 
good done with alegar, for common uſe, only 
put in Jamaica pepper inſtead of mace. 
404. To pickle Elder Buds. - 
Take ir buds when they are the bigneſs 
of ſmall walnuts, lie them in a ſtrong ſalt and 
water for ten days, and then ſcald them in 
freſhy ſalt and water, put in a lump of allum, 
let them ſtand in the corner end cloſe cover'd 
up, and ſcalded once a day whilſt green. 
Lou may do. radiſh cods or brown buds 
the ſame way. | TE 
405. 70 make the Pickle. 
Take a little alegar or white wine vinegar, 
and put to it two or three blades: of mace, 
with a little whole pepper and Jamaica pep 
per, a few bay leaves and ſalt, put to your 
| buds, and ſcald them two or three times. 
| 406. To pickle Muſhrooms. 

N ake. muſhrooms when freſh-gather'd, ſort 

the karge o ones Bun the 1 cut off the 


ſtalks, 


let them ſtand two or three hours on the hot 


(180 5 
ſtalks, waſh them in water with a flannel, 


have a pan of water ready on the fire to boil 
em in, for the leſs they lie in the water the 
1 better; let them have two or three boils over 
the fire, then ꝓut them into a ſieve, and when 
you have drained the water from them put 
them into a pot, throw over them a handfy] 
of ſalt, ſtop them up cloſe with a cloth, and 


_hearth or range end, giving your pot a ſhake 
now Rand then; then drain the pickle from 


them, and lie them in a dry cloth for an hour 
or two, fo put them into as much diſtill d vl. 
negar as will cover them, let them lie a week 
or ten days, then take them out, and put 
them in dry bottles; put to them a little 
white pepper, ſalt and ginger ſliced, fill em 
up with diſtill'd vinegar, put over them a 
little ſweet oil, and cork them up cloſe; if 
your vinegar be goed they will keep two or 
three years; I know it by experience. 
Lou muſt be ſure not to fill your bottles 
| above three parts full, if you do they will 
not keep. | 
407. Ti #. pickle Miugorooms 3 way. 
Take muſhrooms and waſh: them with a 
flannel, throw them inte water as you waſh 
them, only pick the ſmall from the large, put 
them into a pot, throw over them a little ſalt, 
ſtop up your pot cloſe with. a cloth, boil em 
in a pot of water as you do currants when. 
you make a jelly, give them a ſhake now 
and then; you may gueſs when they are e- 
nough by the quantity of liquor that comes 


2» es aw wc grep and fats, wed © 
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from them; when you think they are enough 
ſtrain from them the liquor, put in a little 
white wine vinegar, and boil in it a little 
mace, white pepper, Jamaica pepper, and 


ſlic'd ginger; when it is cold Put it to the 
muſhreoms, bottle em and keep em for uſe. 
They will keep this way very well, and 
have more of the taſte of muſhrooms, but 
they will not be altogether ſo white. 
408. To pickle Potatoe Crabs. 
Gather your crabs when *they are young, 
and about the bigneſs of a large cherry, lie 


them in a ſtrong ſalt and water as you do 


other-pickles, let them ſtand for a week or 
ten days, then ſcald them in the ſame water 


they he in twice a day whilſt green; make 
the ſame pickle for them as you do for cu- 


cumbers; be ſure you ſcald them twice or 
thrice in the pickle, and they will Beer the 
better. 
409. To pickle large Buttons. 
Take your buttons, clean em and cut em 


in three or four pieces, put them into a large 


ſauce-pan to ſtew in their own liquor, put 
to them a little Jamaica and whole pepper, a 


blade or two of mace, and a little ſalt, cover 
it up, let it ſtew over a ſlow fire whilſt you 


think they are enough, then ſtrain from them 
their liquor, and put to it a little white wine 
vinegar or alegar, which you pleaſe, give it 


a a bail together, and when it is cold put it 
to your muſhrooms, and keep them for uſe. 


You may 3 "OT the fame way. 


410. 


» 
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| e e Jo mate Catchup. 
It Take large muſhrooms when they are freſ 
gathered, cut off the dirty ends, break them 
ſſmall with your hands, put them in a ſtone. 
bowl with a handful or two of ſalt, and let Wl tak 
them ſtand all night; if you don't get muſh. 
. rooms enough at once, with a little ſalt they lit 
will keep a day or rwo-whilſt you get mote, I ho 
ſo put 'em in a ſtew- pot, and fet them in an ſce 
oven with houſhold bread; when they are m 
enough ſtrain from em the liquor, and lei it I or 
ſtand to ſettle, then boil-it with a little mace, Wl the 
Jamaica and whole black pepper, two or 
- three ſhalots, boil it over a flow fire for an 
hour, when it is boiled det it ſtand to ſettle, 
and when it is cold bottle it; if you boibk it 
. well it wilb keep a year or two; you muſt I th 
put in ſpices according to the quantity of in 
your catchup ; you muſt. not waſh them, I th 


nor put to them any water. | th 
411. Ti mate Mango of Cucumbers or ſmall en 
Melons. 


-Gather cucumbers when they are green, cut 
a bit off the end and take out all the meat; ¶ ec 
lie them in a ſtrong ſalt and water, let them WW ar 
lie for a week or ten days whilſt they be yel. a 
Jow, then ſeald them in the fame ſalt and th 
water they lie in whilſt green, then drain fl 
from them the water; takè a little muſtard- I th 
ſeed, a little horſe-radiſh, ſome ſcraped and WM ty 
me ſhred fine, a handful of ſhalots, a clav Il th 

or two of garlick if you like the taſte, and a 
. take fix or Fight _— 
ers 


If 
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ders ſhred fine, mix them amongſt the reſt of 
the ingredients, then fill your melons or cu- 
cumbers with the meat, and put in the bits 
at the ends, tie them on with a ſtring, fs... 
take as much alegar or white wine Vinegar | 
as. will well cover them, and put into.it a a 
little Jamaica and whole pepper, a little 
horſe: radiſh and a handful or two of muſtard 
ſeed, then boil it, and pour ĩt upon your 


mango; let it ſtand in the corner end two 
or three days, ſcald them once a day, and 


then tie them up for uſe. 
412. 70 _— Caring. 


Take garkins of the firſt growth, pick 


them clean, put _ ina ſtrong ſalt and 
water, let them lie a week or ten days whilſt 


they be thoroughly yellow,. then ſcald them - 
in the ſame ſalt and. water they lie in, ſcald 


them once a day, and let them lie n by 


they are green, then ſet them- in the corner 
= cloſe covered. 
413. To make. Pickle for your Cucumbers. 
Take a little alegar, (the quantity: muſt be 
equal to the quantity of your cucumbers, 
and ſo muſt your ſeaſoning) a little Peppers 
a little Jamaica and long pepper, two or 
three ſhalots, a little horſe-radiſh-ſcraped or 
lliced, a little ſalt and a bit of allum; don 
them altogether, and ſcald your cucunliars-- 
two or three times with your pickle, fo tie 
them up for uſ 
414. To pickle \Colliflower. apbite. 
Take the whiteſt collitiower you <p * 
re 


5 iin, 


break it in pieces the bene of a niuſhroom; | 


take as much diſtill'd vinegar as will cover 
it, and put to it a little white pepper, two or 
three blades of mace, and a little ſalt, then 


boil it and pour it on your colliflowers three 


times, let it be cold, then put it into your 
glaſſes or pots, and wet a bladder to tie over 
it to keep out the air. Tou may do wane 
cabbage theſame-way. 

41 6. To pickle Red Cabbage. 


Take a red cabbage, chuſe it a purple red, 
for a light red never proves a good colour; 


ſo take your cabbage and ſhred it in very 
thin ſlices, ſeaſon it with pepper and ſalt ve- 


ry thin, let it lie all night upon a broad tin, 
or a dripping pan; take a little alegar, put to 
it a little Jamaica pepper, and two or three 


raſes of ginger, beil them together, and 


when it is cold pour it upon your cabbage, 
and in two or three days time it will be fit 


for uſ. . i 


You may 1 a little colliflower among 


it, and it will turn red. 
416. Toe pickle Colli ue cher Way. 


Take the colliflower and break it in pieces 


the bigneſs of -a muſhroom, but leave on a 


ſhort ſtalk with the head; take ſome white | 


wine vinegar, into a quart of vinegar put ſix- 
pennyworth of cochineal beat well, alſo a 
little Jamaica and whole pepper, and a little 
ſalt, boil them in vinegar, pour it. over the 


colliflower hot, and let it ſtand two or three 


days cloſe covered up; you may ſeald it once 


in e * whillt it be red, when it is red, 


rake 


' 
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take it out of pickle, EM waſh the cochineal 
off in the pickle, fo ſtrain it through a hair- 
ſieve, and let it ſtand a little to ſettle, then 
put it to your colliflower again, and tie it up 
for uſe ; the longer it hes 1n the pickle the 
redder it will be. 

41717. To pickle Walnuts white. 
Take walnuts when they are at full growth 
and can thruſt a pin through them, the largeſt 

. fort you can get, pare them; and cut a bit off 
one end vhilſt you ſee the white, ſo you muſt 
pare off all the green, (if you cut thro' the 
white to the kernel they will be ſpotted) and 
put them in water as you pare them; you 
muſt boil them in ſalt and water as you do 
muſhrooms, they will take no more boiling 
than a muſhroom ; when they are boiled lay 
them on adry cloth to drain out the. water, 
then put them into a pot, and put to them as 
much diſtill'd vinegar as will cover them, let 
them lie two or three days; then take a little 
more vinegar, put to it a few blades of mace, 
a little white pepper and falt, boil them to- 
_ gether, when it is cold take the walnut out 
of the other pickle” and put them into that, 
let them lie two or three days, pour it from 
them, give it another boil and ſkim it, when 
It is cold put to it your walnuts again, put 
them into a bottle, and put over them a ht- . 
_ tle ſweet oil, cork them up, and ſet them in 
a cool place; if your vinegar be good they 
will al as long as the muſhrooms. 
418. To pickle Barberries. 

Take pig when full ripe, put = 


W 5 into 
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into a pot, boil a ſtrong ſalt and water, then 
pour it on them boiling hot. 
419. To make Barly-Suga r. 

Boll barley in water, ſtrain it through a 
hair-fieve,-then put the decoction into clari- 
fied ſugar brought to a candy-height, or the 
laſt degree of boiling, then take it off the 
fire, and let the boiling ſettle, then pour it 
upon a marble ſtone rubbed with the oil of 
olives, when it cools and begins to grow 
hard, cut it in pieces, and rub 1 it into i 
as yon pleaſe. 78 | 
| 420. To pickle Purlain. . 

Take the thickeſt ſtalks of purſlain, lay 
them in ſalt and water ſix weeks, then take 
them out, put them into boiling water, and 
cover them well ; let them hang over a flow 
fire til] they be very green, when, they are 
cold put them into a pot, and cover them 
well with beer vinegar, and Reeg them co- 
vered cloſe. 

421. To mole 3 avother way. 1 5 1 

Take a quart or two of ſherbet before you 
put in your brandy, and the whites of four 
or five eggs, beat them very well, and ſet it 
over the fire, let it have a boil, then put it 
into a jelly bag, ſo mix the reſt of your acid 
and brandy together (the quantity you deſign 
to make) heat it and run it all through your 
jelly bag, change it in the running off whilſt 
it looks fine; let the peel of one or two le- 
mons lie in the bag; you may make it the 
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422. 7 o make a. Puddin 1598 
Grate an old penny loaf, put to it a like 
quantity of ſuet ſhred,” a nutmeg grated, a 
little ſalt and ſome currants, then beat ſome 
eggs in a little ſack and ſugar, mix all roge- 
ther, and knead it as ſtiff as for manchet, 
and make it up in the form and ſize of a 
turkey's egg, but a little flatter; take a 
pound of butter, put it in a diſh or ſtew- pan, 
and ſet it over a clear fire in a chafing-diſh, 
and rub your butter about the diſh till it is 
melted, then put your puddings in, and co- 
ver the diſh, but often turn your puddings till 
they are brown alike, and when they are e- 
nough grate ſome ſugar over them, and ſerve 
them up hot. For a ſide-diſh you muſt let 
the paſte lie for a quarter of an hour before 
you make up your puddings. 
- 423. To make a Cuſtard Pudding. 
Take a pint of cream, mix with it fix 
egos, well beat, two ſpoonfuls of flour, half 
a nutmeg grated, a little ſalt and ſugar to 
your taſte ; butter your cloth, put it in x when 
the pan boils, boil it juſt half an hour, and 
melt butter for the ſauce. 
4424. To make fryed Toaſts. 
Chip a manchet very well, and cut it round 
ways in toaſts, then take cream and eight 
eggs ſeaſoned with ſack, ſugar, and nutmeg, 
and let thoſe toaſts ſteep i in it about an hour, 
then fry them in ſweet butter, ſerve them 


with plain melted butter, or with butter, 
ſack and ſugar as you pleaſe., 


eo 


FE 188 ) : 

425. To make Sauce for Fiſh or Fu. 
Take a quart of vinegar or alegar, put it 
iato a jug, then take Jamaica pepper whole, 
ſome fliced ginger and mace; a few cloves, 
ſome lemon peel, horſe-radiſh fliced, ſweet 
kerbs, ſix ſhalots peeled, eight anchovies, 
and two or three ſpoonfuls of ſhred capers, 
put all thoſe in a linen bag, and put the bag 
into your alegar or vinegar, a the jug 
cloſe, and keep it for ule. L 
A ſpoonful cold is an addition to ſauce, 
for either fiſh or fleſn. 

426. To make a ſavoury Diſh e of Veal. 
Cut large collops of a leg of veal, ſpread 
them abroad on a dreſſer, hack chem with 
the back of a knife, and dip them in the 
yolks of eggs, ſeaſon them with - nutmeg, 
mace, pepper, and falt, then make forc'd- 
meat with ſome of your veal, beef ſuet, oyſ- 
ters chop'd, and ſweet hedbs ſhred fine, and 
the above ſpice, ſtrew all theſe over your col- 
lops, roll and tie them up, put them on ſkew- 
ers, tie them to a ſpit and roaſt them; and. to 
the reſt of your forc'd meat add the yolk of 
an egg or two, and make it up in balls and 
fry them, put them in a diſh with your meat 
when roaſted, put a little water in the diſh 
under them, and when they are enough put 
to it an anchovy, a little gravy, a ſpoonful 


of white wine, and thicken it up with a little 


flour and butter, ſo fry your, balls and be 
round the diſh and ſerve it up. 

This is proper for a ſide- diſh, either at 
| noon „„ „ 
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427. To make French Bread. 

: Take half a peck of fine flour, the vals 5 
of fix eggs and four whites, a little falt, a 
pint of ale yeaſt, and as much new milk mache 
warm as will make a thin light paſte, ſtir it 
about with your hand, but be ſure you don't 
knead them; have ready ſix wooden quarts 
or pint diſhes, fill them with the paſte, (not 
over full} let them ſtand a quarter of an hour 
to rife, then turn them out into the oven, and 
when they are baked Fo ke. The oven 
muſt be quick. | 

428. To make GinderiBiead n 'coay. 

Take three pounds of fine flour, and the 

think of a lemon dried and beaten to pow - 
der, half a pound of ſugar, or more if you 
like it, a little butter, and an ounce and a 
half of beaten ginger, mix all theſe together, 
and wet it pretty tif with nothing but trea- 
ele; make it into rolls or cakes which you 
pleaſe ; ; if you - pleaſe you may add candyd 
orange peel and citron; butter your 242 
to bake 1 it on, and let it be baked hard. 

a ne Bo make Quince Cream. 

> Tale quinces when they are full ripe, cut 

theres! in quarters, ſeald them till they be ſoft, 
pare'them; and maſh the clear part of them, 
and the pulp, and put it thro' a fieve, take 
an equal weight of quince and double refin'd 
ſugar, beaten” and ſifted, and the whites of 
eggs beat till it is te as now, then put 
it into diſhes: - 

Tou may do apple cream the fame * 
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4 30. 7 0 make Cream " any preſer wed ae 
Take half a pound of the pulp of any pre- 
ſerved fruit, put it in a large pan, put to it 
the whites of two or three eggs, beat them 
well together for an hour, then with a ſpoon 
take it off, and lay it heaped, up high on the 
diſn and ſalver without e or * it in 
the middle baſonn 1 1 20 
1 will, not do 5 way. EAT 
431. To dry Pears or Pippins without ſugar, | 
Take pears or apples and'wipe them clean; 
take a bodkin and run it in at the head, and 
out at the ſtalk, put them in a flat earthen 
pot and bake them, but not too much; you 
muſt put a quart of ſtrong new ale to half a 
peck of pears, tie twice papers over the pots 


that they are baked in, let them ſtand till cold, 
then drain them, ſqueeze the pears flat, and 


the apples, the eye to the ſtalk, and lay em 
on ſieves with wide holes to me y Ser in a | 
Rove: or an oven not too hot. 1815 
432. To preſerve. Mulberries Ie. 1 40 
Set ſome mulberries over the fire ina {kil- 
let or preſerving pan, draw from them a pint 
of juice when it is ſtrainꝰd; then take three 
5 of ſygar beaten very fine, wet the ſu- 
gar with the pint of juice, boil up yourifugar 
and ſkim it, Put in two pounds of ripe mul- 
berries, and let em ſtand in the ſyrup till they 
are thoroughly warm, then ſet them on the 
fire, and let them boil very gently ; do them 
but half enough, ſo put them by in the ſyrup 
wen next WAA mais a pon ir 
when 
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when the ſyrup i is * thick and will ſtand 
in round drops when it is cold, they are e- 
nough, ſo put all in a gally pot for uſe. 

| 433. To. make Orange Cakes. 

Cot your oranges, pick out the meat and 
juice free from the ſtrings and ſeeds, ſet it 
by, then boil it, and ſhift the water till your 
peels are tender, dry them with a cloth, mince 
them ſmall, and put them to the juice; to a 
pound of that weigh a pound and a half of 
double refin'd ſugar; dip your lumps of ſu- 


gar in water, and boil it to a candy-height, 


take it off the fire and put in your juice and 
peel, ſtir it well, when it is alinoſt cold put 
tinto a baſon, and ſet it in a ſtove, then lay 
it thin on earthen plates to dry, and as it 
candies faſhion it with a knife, and lay them 


on glaſſes; when your plate is ampty⸗ 19 77 


more out of your baſon: 

4434. To dry Apricats like n rl 
Take a pound of apricots before they be 

full Tipe, cut them in halves or quarters, let 


them boil till they be very tender in a thin 
ſyrop, and let them ſtand a day or two in the 
ſtove, then take them out of the ſyrup, lay 


them to dry nüuther, be as dry as prunellos, 


then box them, if you pleaſe you may pare 
them. You may make your iyrup Tod hes 5 


ö the dien of red plumbs. Te: If] K 
435. To preſerve great white plumbs, 


Take a pound of white plumbs, take 3 
qwarters of a pound of double refin'd ſugar, 


: lumps, Up e in water, boil and 
260 2 8 i kim 
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aim i it very well, ſlit your Nennbe doing the 
ſeam, and put t them into the ſyrup witk the 
ſlit downwards; let them ſtew over the fire 


à quarter of an hour, ſkim: them very well, 


then take them off, and when cold cover em 


up; turn them in the ſyrup two or three 
times a day for four or five days, then 0 
them into pots and keep them for uſe. 


4 36. To make Gooſeberry Wine another way.” 
Take gooſeberries when they are full ripe; 
pick and beat them in a marble mortar; to 
every quart of berries put a quart of water, 
t them into a tub, and let them ſtand: all 
night, then ſtrain them through a hair-ſieve, 
and preſs them very well with your hand; to 
every gallon of juice put three pounds of four 
penny ſugar; when your ſugar is melted put 


it into the barrel, and to as many gallons of 
juice as you have, take as many pounds of 


Malaga raiſins, chop them in a bawl, and 
put them in the barrel with the 1 be ſure 
_ not your barrel be over full, ſo cloſe it 
„let it ſtand three months i the barrel, 
aid when it is fine bottle it, but not before. 
437. To pickle Naſturtium Buds. 
Gather your little nobs quickly after the 
bloſſoms are off, put them in cold water and 
ſalt three days, 'ſhifting them once a day; 
then make a pickle for e (but don't boil 


them at all) of ſome white wine, and fome 


white wine vinegar, ſhalot, horſe-radiſn, 
whole pepper and ſalt, and a blade or twoof 
mace; then put in your ſeeds, and ſtop em 
cloſeup. OOy are to be caten as Capers. 


” WS 07. »w” Oo». O.- Oi 


berries take a gallon of water, pup it to an 
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438. To make Elder flower Wine. 


Take three or four handfuls of dried elder 


flowers, and ten gallons of ſpring water, boil 
the water, and pour it ſcaiding hot upon the 


flowers, the next day put to every gallon of 


water five pounds of Malaga raiſins, the ſtalks 
being firſt prickea off, but not waſhed, chop 


them. groſly with a chopping knife, then put 


them into your boiled water, ſtir the water, 
raiſins and flowers well together, and do ſo 


twice a day for twelve days, then preſs out 


the juice clear as long as you can get any li- 


quor; put it into a barrel fit for it, ſtop it 


up two or three days till it works, and in a 


few days ſtop it up cloſe, and let it ſtand 
two or three months, then bottle it. 


439. To make Pearl Batley: Puddin _ 


Take half a pound of pearl barley, cree it 


in ſoft water, and ſhiir it once or twice in the 


boiling till it be ſoft; take five eggs, put to 
them a pint of good cream and half a pound 


of powder, ſugar, grate in half a nutmeg, a 
lnje {alr, a ſpoonful or two of roſe- water, 


and half a pound of clarified butter; when 
your deer is is cold mix them altogether, ſo 


bake it with a puff- paſte round the diſh edge. 
Serve it up with a little roſe · water, ſugar, 

nd butter for your ſauce. | 

440. To make Gooſeberry Vinegar another way. 


Take gooſeberries when they are full ripe, - 
_ bruiſe, them in a marble mortar or wooden 


bowl, and to every unheap'd half peck of 


in 
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in the barrel, let it Rana ina warm place for 
two weeks, put a paper on the top of your 
barrel, then draw it off, waſh out the barrel, 
put it in again, and to every gallon add a 
pound of coarſe ſugar; ſet it in a warm place 
by the fire, and let it ſtand till Chriſtmas, - 
441. To preſerve Apricots green. | 
Take apricots when they are young and 
tender, coddle them a little, rub them with a 
coarſe cloth to take off the ſkin, and throw 
them into water as you do them, and put 
them in the ſame: water they were coddled in, 
cover them with vine leaves, awhite paper, 


or ſomething more at the top, the cloſer you 


keep them the ſooner they are green; be ſure 
you don't.let them boil; when they are green 


weigh them, and to every pound of apricots 


take a pound of loaf ſugar, put it into a 
pan, and to every pound of ſugar a jill of 
water, boil your ſugar and water a little and 
ſkim it, then put in your apricots, let them 
boil together till your apricots look clear, 


and your ſyrup thick, ſkim it all the time it 


is boiling, and put them into a pot covered 
with a paper dip'd in brandy. _ 
442. To make Orange Chips another way. 

Pare your oranges, not over thin but nar- 
row, throw the rinds into fair water as you 
pare them off, then boil them therein very faſt 
till they be tender, filling up the pan with 
boiling water as it waſtes away, then make a 


thin ſyrup with part of the water they are 


boiled in, put in the rinds, and juſt let them 
35 i „ Doh 
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boil, then take them of and let them lie in 
the ſyrup three or four days, then boil them 
again till you find the ſyrup begin to draw 
between your fingers, take them off from the 
fire, and let them drain thro' your cullendor, 
take out but a few at a time, becauſe if they 
cool too faſt itwill be difficult to get the ſyrup 
from them, which muſt be done by paſſing 
every piece of peel through your fingers, 
and lying them ſingle on a fieve with the 
rind uppermoſt, the ſieve may be ſet in a 
ſtove, or before the fire; but in ſummer the 
ſun is hot enough to dry them. | 

Three quarters of a pound of. ſugar will 
make ſyrup to do the peels of twenty-five 
oranges. 

443. To oaks Muſproom Powder. | 

Take about half a peck of large buttons or 
flaps, clean them and ſet them in an earthen 
diſh or dripping pan one by one, let them 
ſand in a flow oven to dry whilſt they will 
beat to powder, and when they are powdered 
fift them through a ſieve; take half a quar- 
ter of an ounce of mace, and nutmeg, beat 
them very fine, and mix them with your 
muſhroom powder, then put it into a Borte, 
and it will be fit for uſe. 

You muſt not waſh your muſhrooms. 

444+ To preſerve Apricots another way. 

Take your apricots before they are full 
ripe, pare them and ſtone them, and to every 
pound of apricots take a pound of lump loaf 
lugar, put it into your pan with as much 


water 


put a little oil on the top. WF: 


1 


Pater as will wet it; to four pounds of ſugm 
take the whites of two eggs beat them well 


to a froth, mix them well with your ſugar 


_ whilſt it be cold, then ſet it over the fire and 


let it have a boil, take it off the fire, and put 
in a ſpooiful or two of water, then take off 
the ſkim, and do ſo three or four times whilſt 
any ſkim riſes; put in your apricots, and 
let them have a quick boil over the fire; 
take them off and turn them over, let them 
| ſtand a little while covered, and then ſet 
them on again, let them have another boil 
and ſkim them, then take them out one by 
one; ſet on your ſyrup again to boil down, 
and ſkim it, put in youf apricots again, and 
let them boil whilſt they look clear, put 
them in pots, when they are cold cover them 
over with a paper dipt in may and tie 
another paper at the top, {ct ee a cod 
Pane and keep them for uſe, 
445. To pickle Muſhrooms another way. 
When you have cleaned your muſhrooms 
ut them into a pot, throw over them 2 


- handful of ſalt, ſtop them very cloſe with 1 


cloth, ſet them in a pan of water to boil about 
Aan . give them a ſhake now and then is 
the boiling, then take them out and drain 
the liquor rom them, wipe them dry with a 

cloth, and put them up either igyayhite wine 
vinegar or diſtill'd vinegar, wi ſpices, and 


They don't look ſo white this way, but 
they have more the taſte of muſhrooms. | 
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„ 446. How to fry Muſhrooms." 


Take the largeſt and freſheſt flaps you can 
get, ſkin them and take out the gills, boil 
them in a little ſalt and water, then wipe 
them dry with a cloth; take two eggs and 


beat thera very well, half a ſpoonful of wheat 


flour, and a little pepper and ſalt, then dip 


in your muſhrooms and fry them in butter. 


They are proper to lie au ſtew'd muſh- 
rooms or any made diſh. SES 
447. How to make an Ale Poſſet. © 
Take 4 quart of good milk, ſet it on the 
fire to boil, put in a handful or two of bread 


| crumbs, grate in alittle nutmeg, and ſweeten 


it to your taſte; take three Jills of ale and 
give it a boil; take the yolks of four eggs, 


deat them very well; put to them a little of 


your ale, and mix all your ale and eggs to- 
gether; then ſet it on the fire to heat, keep 
ſtirring it all the time, but don't let it boil, 

if you do it will curdle; then put it into your 
diſh, heat the milk and PE it in by geben; 
ſa ſerve i wWup.: 

You may make it of any hrs of made wine; 
make it half an hour before you Jie 1 it, and 
keep it hot before the fire. 1 

448. To make Minc'd Ries another way. 

Take half a pound of Jordan ou 
eat them with a little roſe-water, 
mall; take a pound of beet ſuet 
ne, half a pound of apples ſhred 
ſmall, a 2 of currants well cleaned, half 
4 Pound of n DEW, a little mace ſhred 
fine, 


8 = » 
fine, about a quarter of a pound of candy'd 
orange cut in ſmall pieces, a ſpoonful or two 
of brandy, and a little ſalt, ſo mix them well 
together, and bake it in a puff paſte. 
449. To make Sack Poſſet another way. 
Take a quart cf good cream, and boil it 
with: a blade or two of mace, put in about 
a quarter of a pound of fine powder ſugar; 
take a pint of fack or better, ſet it over the 
fire to heat, but don't let it boil, then grate 
in a little nutmeg, and about a quarter of a 
pound of powder ſugar; take nine eggs, (leave 
Out ſix of the whites and ſtrains) beat them 
very well, then put to them a little of your 
ſack, mix the ſack and eggs very well toge- 
ther, then put to them the reſt of your ſack, 

ſtir it all the time you are pouring it in, ſet 
ĩt over a ſlow fire to thicken, and {tir it till it 
be as, thick as cuſtard ; (be ſure you don't 
let it boil, if you do it will curdle) then pour 
it into your diſh: or baſon; take your cream 
boiling hot, and pour it to your ſack by de- 
.  grees, ſtirring it all the time you are pouring 
it in, then ſet it on a hot hearth-ſtone ; you 
muſt make it half an hour before you uſe it; 
before you ſet it on the hearth cover it cloſe 
ih e pewter. did. 
43650. To mate a Froth for the Poſſet. 
- Take a pint of the thickeſt cream you can 
get, and beat the whites of two eggs very 
well, put them to your cream, and ſweeten it 
to your taſte, whiſk them very well together 
take off the froth by ſpoonfuls, and lie it in 
a ſieve to drain; when you diſh up the pol- 
ſet lie the froth over it. 1 450 
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450. To dry Cherries, another way. 
Take cherries when full ripe, ſtone them 
and break em as little as you can in the ſton- 
ing; to ſix pounds of cherries take three 
pounds of loaf ſugar, beat it, he one part of 
your ſugar under your cherries, and the other 
at the top, let them ſtand all night, then par 
them into your pan, and boil. them pretty 
quick whilſt your cherries change and look 
clear, then let them ftand in the ſyrup: all 
night, pour the ſyrup from them, and ſet 
them either in the ſun or before the fire; let 


them ſtand to dry a little, then lay them on 


white papers one by one, let them ſtand in 


the ſun whilſt they be thoroughly dry; in the 


drying turn them over, then put them into 
a little box ; betwixt every layer of cherries 
lie a paper, and ſo do till all are in, then lie 
a paper at the top, and keep them for uſe. 
You muſt not boil them over long in the 
ſyrup, for if it be over thick it will keep 
them from drying ; you may boil two or three 
pounds more cherries in the ſyrup after. 


451. How to order Sturgeon. 

If your ſturgeon be alive, keep it a ni 
and a day before you uſe it; then cur off the 
head and tail, ſplit it down the back, and 
cut it into as many pieces as you pleaſe ; ſalt 
it with bay ſalt and common falt, as you do 
beef for hanging, and let it lie 24 hours; 
then tie it up very tight, and boil it in ſalt 


and water whilſt it is tender; (you mult not 
boil it over much) when it is boiled throw 
over it a little ſalt, and ſet it by till it be cold. 

Take the head and ſplit it in two, and tye it 
up very tight; you muſt boil it by itſelf, 
not ſo much as you did 185 reſt, but bar it 
ar the ſame manner... 

453. To make the pickle. © 7 

Take a gallon of ſoft water, and make it 
into a ſtrong brine; take a gallon of ſtale 
beer, and a gallon of the beſt vinegar, and 
let all-boil together, with a few ſpices; when 
it is cold put in your ſturgeon ; you may 
. keep it, if cloſe covered, three or four months 
. before you need to renew the pickle. 
4354. To make Hotch-Potch. 1 

Take five or ſix pounds of freſh beef, put 
it into a kettle with fix quarts. of ſoft water, 
and an onion; ſet it on a flow fire, and let it 
boil till your beef is almoſt enough ; then 
put in the ſcrag of a neck of mutton, and 
let them boil together till the broth be very 
good; put in two or three handfuls of bread- 
crumbs, two or three carrots and turnips cut 
 {mall, (but boil the carrots in water before 


Jou put them in, elſe they will give your 


Hroth a taſte) with half a peck of ſhill'd peas, 


but take up the meat before you put them in, 


when you put in the peas take the other part 
of your mutton and cut it in chops, (for it 
will take no more boiling than the peas) and 

put it in with a-few ſweet herbs ſhred very 
mall, and ſalt to yaur taſte. 


You 
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You muſt ſend up the mutton chops in the 
diſh with the hotch- potgc ng. 
When there are no peas to be had, you: 
may put in the heads of aſparagus, and if - 
there be neither of theſe to = had, you may 


o 


ſhred in a green ſavoy cabbage. _'- 
This is a PROget diſh inſtead of ſoop. - 
0 


455. To make Minc'd Collops. 


Take two or three pounds of any tender 


part of beef, (according as you would have 
the difh in bigneſs) cut it ſmall as you would 
do minc'd veal; take an onion, ſhred it ſmall, 


and fry it a light brown in. butter ſeaſoned ' 


with nutmeg, pepper and ſalt, and put the 
meat into your pan with your onion, and fry 
it a little whilſt it be a light brown; then put 
to it a jill of good gravy, and a ſpoonful of 
walnut pickle, or a little catchup; put in a 
few ſhred capers or muſhrooms, thicken it 
up with a little flour and butter: if you pleaſe 
you may put in a little juice of lemon; when. 
you diſh it up garniſh your diſh with pickle,. 
and a few forc'd-meat balls. It is proper 
for either ſide difh or top diſn. 
456. To make white Scotch Collops:another wway.. 
Take two pounds of the ſolid part of a leg 
of veal, cut in pretty thin ſlices, and ſeaſon 
it with a little ſhred mace and ſalt, put it in- 
to your ſtew- pan with a lump of butter, ſet 
it over the fire, keep it ſtirring, all the time, 
but do not let it boil; when you are going 
to diſh up the collops, put to them the 
yolks of two or three eggs, three ſpoonfuls 
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of crearn, a 1 or two of white v wine, ; 


and a little juice of lemon, ſhake it over the 


fire whilft it be ſo thick that the ſauce ſticks 
f to the meat; be ſure you don't let it boil. 
Garniſh your diſh with lemon and ſippers 


and ſerve it up hot. 


This is proper for either gde. ei or 45 


diſh, noon or night, + 
457. To make Vinegar anbtber way. 

-T ake as many gallons of water as you pleaſe, 
and'to every gallon of water put in a pound 
of four- penny ſugar, boil it for half an hour 
and fkim it all the time; when it is about 


blood warm put to it three or four #| poonfuls 
of tight yeaſt, let it work in the tub a night 


and'a day, put it into your veſſel, cloſe up 
the top with a paper, and ſet it as near the 
fire as you have convenience, and in two or 
three days it will be good vinegar. 
458. 7 o pręſerve Quinces — W. 
Take quinces, pare and put them into 
witer, ſave all the parings and cores, let em 
he in the water with the quinces, fet them 


over the fire with the parings and cores to 


coddle, cover them, cloſe up at the top with 
the parings, and lie over them either a diſh- 
cover-or pewter diſh, and cover them cloſe; 
let them hang over a very flow fire whilft they 
be tender; but don't let them boil ; when 


they are ſoft take them out of the water, and 
weigh your quinees, and to every pound put 


Aa pint of the ſame water they were codled in 
(hen A" and 2 pound oy Gi An 
em 
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them into a pot or pewter flaggon, the pew- 
ter makes them a much better colour ; cloſe 
them up with a little coarſe paſte, and fer 
them in a bread oven all night; if the ſyrup 
be too thin boil it down, put it to your 
quinces and keep it for uſe. Lou may either 
do it with powder ſugar or loaf ſugar. 

459. To make Almond Cheeſecakes another Way. 

Take the peel of two or three lemons pared 
thick, boil them pretty ſoft, and change the 
water two or three times in the boiling; when 
they are boiled beat them very fine with a 
little loaf ſugar, then take eight eggs, (leav- 
ing out ſix of the whites) half a pound of 
loaf or powder ſugar, beat the eggs and ſu- 
car for half an hour, or better; take a quar- 
ter of a pound of the beſt almonds, blanch 
and beat them with three or four ſpoonfuls 
of roſe-water, but not over ſmall; take ten 
ounces of freſh butter, melt it without water, 
and clear off from it the butter-milk, then 
mix them all together very well, and bake 
them in a ſlow oven in a puff paſte; before 
you put them into the tins, put in the juice 
of half a lemon. When you put them in the 
oven grate over them a little loaf ſugar. 

You may make them without almonds, if 

you pleaſe. You may make a pudding of 
the lame, only leave out the almonds, 
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1 4 Granade., RAN 


AKE the caul of. a leg of veal, lie it 
into a round pot; put a layer of the 


Aitch part of bacon at the bottom, then a 


layer of forc'd meat, and a layer of the leg 


part of veal cut as for collops, till the pot 
is filled up; which done, take the part of 


the caul that lies over the edge of the pot, 
cloſe it up, tie a paper over, and ſend it to 


the oven; when baked, turn it out into 


your diſh. 


Saucz. A good light-brown gravy, witl 
a few muſhrooms, morels, or truffles : ſerve 


. f <p / of | 
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2. The fine Brown Jelly. 

Boil four calf's feet in ſix quarts of water, 
till it is reduced to three pints, take off the 
feet and let the ſtock cool, then melt it, and 
have ready in a ſtew- pan a ſpoonful of butter 
hot, add to it a ſpoonful of fine flour, ſtir it 
with a wood ſpoon over a ſ{tove-fire, till it 1s 
very brown, but not burnt, then put the 
jelly out and let it boil ; when cold take off 
the far, melt the jelly again, and put to it 
half a pint of red port, the juice and peel of 
half a lemon, white pepper, mace, a little 
Jamaica pepper, and a little falt; then have 
ready the whites of four eggs, well froth” d, 
and put them 1nto the jelly, (take care the 
jelly be not too hot when the whites are put 
in) ſtir it well together, and boil it over a 
quick fire one minute, run it thro” a flannel 
bag and turn it back till it be clear, and what 
form you would have it, have that ready, 
pour a little of the jelly in the bottom, it 
will ſoon ſtarken; then place what you pleaſe 
in it, either pigeon or ſmall chicken, ſweet- 
bread larded, or pickled ſmelt or trout, 
place them in order, and pour on the re- 
mainder of the jelly. You may ſend it up 
in this form, or turn it into another diſh, 
with holding it over hot water; but not till 
it is thoroughly hardened. 


3. To make a Melon. 
Make the leaneſt forc'd-mear that you can, 
green it as near the colour of melon as poſ- 


ſible, 
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: ſible, with the j BY of . as little of 


the juice as you can; put ſeveral herbs in it, 
eſpecially parſley ſhred fine, for that will 
help to green it; roll it an inch and a half 
thick, lay one half in a large melon mould, 
well buttered and floured, "with the other 
half the full ſize of the Fouad: {ſides and all; 
then put into it as many ſtewed oyſters as 
will near fill it with liquor ſufficient to keep 


them moiſt, and cloſe the forc'd-meat well 


together ; cloſe the melon, and boil it till you 
think i it is enough; then make a-ſmall hole, 
(if poſſible not to be perceived) pour in a 
little more of the liquor that the oyſters were 
ſtewed in hot, and ſerve it up with hot ſauce 


in the diſh. It muſt be boiled in a cloth, 


and is either for a firſt or ſecond courſe. 


4. Tet Chicken- Pie. 
Order the chickens as for fricaſſee, and 
form the pie deep, lay in the bottom a mince 


meat made of the chickens livers, ham, parſ- 


ley and yolks of eggs, ſeaſon with white pep- 


per, mace, and a little ſalt; moiſten with but- 
ter, then lay the chicken 450 be the minc'd- 


meat, and a little more butter; cover the pie 
and bake it two hours; when baked take off 


the tat, and add to it white gravy, with a 
Ulttle juice of lemon. Serve this up hot. 


5. Sheep's Rumps with Rice. 
Stew the rumps very tender, then take 'em 


out to cool, dip them in egg and bread- 
erumſbs, and oY FROM 8 light brown; have 


ready 
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had half a pound of Na well waſhed and 
picked, and half a pound of butter; let it 
ſtew ten minutes in a little pot; then add a 
pint of good gravy to the rice and butter, 
and let it ſtew half an hour longer; have 
ready ſix onions boiled very tender, and ſix 
yolks of boiled eggs, ſtick them with cloves; 
then place the ſheep rumps on the diſh, and 
put round them the rice as neatly as you 
can; place, the onions and 88 over ne 
rice, ſo ſerve it up kot. 

6. Sheep Tongues broiled, | 

The tongues: being boil'd, put a lump of 
butter in a ſtew-pan, with parſley and green 
onions cut ſmall; then ſplit the tongues, 
but do not part them, and put them in the 
pan; ſeaſon them with pepper, herbs, mace 
and nutmeg; ſet them a moment on the fire, 
and ſtrew crumbs of bread on them; let them 
be broiled and diſn them up, with a wen 
gravy ſauce. - 
7. To lard Oyſters. 

Make a ſtrong eſſence of ham and veal, 
with alittle mace; then lard the large oyſters 
with a fine larding pin; put them, with as 
much eſſence as will cover them, into a ſtew- 
pan; let them ſtew an hour or more, over 
a flow fire. They are uſed for garniſhing, 
but when you make a diſh of them, ſqueeze 
in a ſeville orange. 

8. Yeal Cauley. 
Take a little lean bacon and veal, enion, 
S and 


"© 5 

and the yellow part of a carrot, put it into a 
ſtew - pan; ſet it over a flow fire, and let it 
ſimmer till the gravy is quite brown, then 
put in ſmall gravy, or boiling water; boil 
it a quarter of an hour, and then it is ready 
for uſe. Take two necks of mutton, bone 
them, lard one with bacon, the other with 
parſley ; when larded put a little couley over 
a low ſtove, with a ſlice of lemon whilſt the 
mutton is ſet, then ſkewer it up like a couple 
of rabbits, put it on the ſpit and roaſt it 25 


you would any other mutton; then ſerve it 


up with ragoo'd cucumbers. This will do 
for firſt courſe, bottom diſh. | 
| 9. The Moch Turtle. 
Take a fine large calf's head, cleans'd well 
and ſtew'd very tender, a leg of veal twelve 
pounds weight, leave out three pounds of the 
fineſt part of it; then take three fine large 
fowls, (bone them, but leave the meat as 
whole as poſſible) and four pounds of the 
fineſt ham ſliced; then boil the veal, fowl 
f bones, and the ham i in fix quarts of water, 
till it is reduced to two quarts, put in the 
fowl and the three pounds of veal, and let 
them boil half an hour; take it off the fire 
and ſtrain the gravy from it; add to the 
gravy three pints of the beſt white wine, 
boil it up and thicken it; then put in the 
calf's-head ; have in readineſs twelve large 
forc'd-meat balls, as large as an egg, and 


twelve yolks. of eggs boil'd hard. Diſh it 
up hot in a terreen. 
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10. To 4700 Ox Lips. 

Take three or four ox lips, boil them as 
tender as poſſible, dreſs them clean the day 
before they are uſed ; then make a rich forc'd 
meat of chicken or half-roafted rabbits, and 
ſtuff the lips with it; they will naturally turn 
round; tie em up with pack thread and put 


them into gravy to ſtew ; they muſt ſtew 
while the forc'd meat be enough. Serve 


them up with truffles, morels, muſhrooms, 


cockſcombs, forc'd meat balls, and a little 
lemon to your taſte. 
This is a top diſh for ſecond, or fide diſh, 
for firſt rays 
. To make F 
T ake a pa of good gravy, half a jill of 


elder vinegar, fix ſhalots, a little. pepper and 


ſalt, boil all theie together a few minutes and 
ſtrain it off. This is a proper ſauce for tur- 


key, or any other ſort of white fowls. . 


12. To pot Partridges. 
Take the partridges and ſeaſon them well 
with mace, falt and a little pepper; lie em 
in the pot with the breaſt downwards, to eve- 


ry partridge put three quarters of apound of 


butter, ſend them to the oven; when baked 


drain them from the butter and gravy, and 
add a little more ſeaſoning, then put them 
cloſe in thepo. with the breaſts upwards, and 


when cold, cover them well with the butter, 
ſuir the pot to the number of the partridges 
to have 1t full. You may pot any ſort of 


moor-game the ſame way. 


8 2 13. To 
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13. To pot Partridges another way. 

Pura little thyme and parſley in the inſide 
of the partridges, ſeaſon them with mace, 
pepper and ſalt; put them in the pot, and 
cover them with butter; when baked, take 
out the partridges, and pick all the meatfrom 
the bones, lie the meat in a pot, (without 
beating) ſkim all the butter from the gravy, 
and cover the pot well with the butter. 


14. 70 pot Char. 
Scrape and cut them, waſh and dry them 
clean, ſeaſon them with pepper, ſalt, mace, 
and nutmeg; let the two laſt ſeaſonings be 


higher than the other; put a little butter at 


the bottom of the pot; then lie in the fiſh, 
and put butter at the top, three pounds of 


butter to four pounds of char ; when they are 


baked (before they are cold) pour off the 
gravy: and butter, put two or three ſpoonfuls 
of butter into the pot you keep them in, then 


lie in the fiſn; ſkim the butter clean from 
the gravy, and put the butter over the fiſn, 
ſo keep it for uſe. | „ 


15. Salmon en Maigre. 


Cut ſome llices of freſh ſalmon the thick- 
neſs of your thumb, put them in a ſtew- pan 


with a little onion, white pepper and mace, 
and a bunch of {weet herbs, pour over it half 


a a pint of white wine, half a jill of water, 
and four ounces of butter (to a pound and 
half of ſalmon;) cover the ſtew-pan cloſe; 


and ſtew it half an hour; then take out the 


 falmon. 
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ſalmon and place it WF diſh; ſtrain off the 
liquor, and have ready craw-fiſh, pick'd 
from the ſhell, or lobſter cut in ſmall pieces; 
pound the ſhells of the craw-fiſh, or the ſeeds 
of the lobſter, and give it a turn in the li- 
quor; thicken it and ſerve it up hot with the 
craw- fiſn, or lobſter, over the ſalmon. 
Trouts may be done the ſame way, only 
cut off their heads. ; 
1656. Lobſter A'L'tahenne. 

Cut the tail of the lobſter in ſquare pieces, 
take the meat out of the claws, bruiſe the red 
part of the lobſter very fine, ſtir it in a pan 
with a little butter, put ſome gravy to it; 
ſtrain it off while hot, then put in the lobſter 
with a little falt; make it hot, and ſend it 
up with ſippets round your diſh. 


17. To do Chickens er any Fowls Feet. 
Scald the feet till the ſkin will come off, 
then cut off the nails; ſtew them in a-pot 
cloſe cover'd fet in water, and ſome pieces of 
fat meat till they are very tender; when you 
ſet them on the fire, put to them ſome whole 
pepper, onions, ſalt, and ſome ſweet herbs; 
when they are taken out, wet them over with 
the yolk of an egg, and dredge them well 
with bread-crumbs; ſo fry them criſp. 
18. Larks done in Jelly. 5 
Boil a knuckle of veal in a gallon of water 
till it is reduced to three pints, (it muſt not 
be covered but done over a clear fire) ſkim 
it well and clarify it, then ſeaſon the larks 
S-7 with 


3 
with pepper and ſalt, put them in a pot with 
butter, and ſend them to the oven; when 
baked take them out of the butter whilſt 
hot, take the jelly and ſeaſon it to your taſte 
with pepper and falt ; then put the jelly and 


larks into a pan together, and give them a 


ſcald over the fire; ſo lie them in pots and 
cover them well with jelly. When you would 


uſe them, turn them out of the pots, and 


ſerve them up. 
19. The fine. Catchy.) | 


Take three quarts of red port, a pint of 


vinegar, one pound of anchovies unwaſhed, 
pickle and all together, half an ounce of 
mace, ten cloves, eight races of ginger, one 
ſpoonful of black pepper, eight ounces of 
horſe-radiſh, half a lemon-peel, a bunch of 
winter favory, and. four ſhalots; ſtew theſe 
in a pot, within a kettle of water, one full 
hour, then ſtrain it thro' a cloſe fieve, and 


when it is cold bottle it; ſhake it well before 


you bottle it, that the ſediment may mix. 
You may ſtew all the ingredients over again 
in a quart of wine for preſent uſe. 

20. Walnut Catchup. 


Take tlie walnuts when they are ready for 


pickling, beat them in a mortar, and ſtrain 

the juice thro” a flannel bag; put to a quart 

of juice a jill of white wine, a jill. of vine- 

gar, twelve ſhalots ſliced, a quarter of an 

ounce of mace, two nutmegs fliced, pre 

ounce of black Pepper, e 18 
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and the pees of two ſeville oranges pared ſo 


thin that no white appears, boil it over a flow 
fire very well, and ſkim it as it boils; let it 


ſtand a week or ten days cover'd very cloſc, 


then pour it thro* the bag. And bottle it, 


21. very good . bite or Almond Scop. 
Take veal, fowl, or any white meat, boil- 
ed down with a little mace, (or other ſpice 


to your taſte) let theſe boil to maſh, then 
ſtrain off the gravy; take ſome of the white 


fleſhv part of the meat and rub it thro” a cul- 
lender; have ready two ounces of almonds 


beat fine, rub theſe thro? the cullender, then 


put all into the gravy, ſet it on the fire to 
thicken a little, and ſtir in it two or three 
ſpoonfuls of cream, and a little butter work'd 
in flour, then have ready a French roll criſp'd 
for the middle, and ſlips of bread cut long 
like Savoy biſcuits. Serve it up hot. 

2 22. Almond Pudding. 


Take one pound of almonds, blanch'd and 


beat fine, one pint of cream, the yolks of 
twelve eggs, two ounces of grated bread, 
halfa pound of ſuet, marrow, or melted 
butter, three quarters of a pound of fine ſu- 
gar, alittle lemon peel and cinnamon; bake 
it in a flow oven, in a diſh, or little tins. 
The above are very good put in ſkins. 

223. Almond Pudding another way. 


* 
. 


Boil a quart of cream, when cold, mix in? 
the whites of ſeven eggs well beat; blanch 


| five ounces of almonds, beat them with roſe 


f 


5 
1 


\ 
— — — 


O 


r 


A% 
1 ———— 
Y E ²˙ . ne att Ay. +.» \ 
» * nM _ * 


4 * 
+ _ 
e 


| g 
* 
A 
* 


1 
or orange- flower * mix in the eggs and 
cream; ſweeten it to your taſte with fine 
powder ſugar, then mix in a little citron or 
orange, put a thin paſte at the bottom, and a 
thicker round the edge of the dith. Bake it 
in a ſlow oven. Sauce. Wine and ſugar. 
24. Almond Cheeſecakes another way. 
Six ovnces of almonds, blanched and beat 
with roſe water; ſix ounces of butter beat to 
cream; half a pound of fine ſugar; ſix eggs 
well bear, and a little mace. Bake theſe in 
little tins, in cold butter paſte. 
25. A Lemon Pudding another way. 
Take a quarter of a pound of almonds, 
three quarters of a pound of ſugar, beat and 
| fearc'd, half a pound of butter, beat the al- 
monds with 3 roſe- water, grate the rinds 
of two lemons, beat eleven eggs, leave out 


two whites, melt the butter and ſtir it in; 


when the oven is ready mix all theſe well to- 
gether with the juice of one or two lemons 
to your taſte; put a thin paſte at the bottom, 
and a thicker round the edge of the diſh, 
Sauce. Wine and ſugar. 
| 26. Potatoe Pudding another way. 
Take three quarters of a pound of potatoes 
when boil'd and peel'd, beat them in a mor- 
tar with a quarter of a pound of ſuet or but- 


ter, (if butter, melt it) a quarter of a pound. 
of powder ſugar, five eggs well beat, a pint. 


of good milk, one ſpoonful of flour, a little 
mace or cinnamon, and e ee of 
. | vine 
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I 
wine or brandy ; mix all theſe well together, 
and bake it in a pretty quick oven. . 

Sauce. Wine and bitter. 

27. Carrot Pudding another wax. 

Take half a pound of carrots, when boiled 
and peeled,” beat them in a mortar, two 
ounces of grated bread, a pint of cream, halt 
a pound of ſuet or marrow, a glaſs of ſack, a 
little cinnamon, half a-pound of ſugar, fix 
eggs well beat, leave out three of the whites, 

and a quarter of a pound of macaroons ; mix 
all well together ; puff-paſte round the diſh 
edge. 

Sauce. Wine and ſugar. | 

28. White Pott another way. 

er of white bread cut thin at the bot- 
nl the diſh, a layer of apples cut thin, 
a layer of marrow or ſuet, currants, raiſins, 
ſugar and nutmeg, then the bread, and ſo on 
as above, till the diſh is filled up; beat four 
eggs, and mix them with a pint of good 
milk, a little ſugar and nutmeg, and pour 
it over the top. This ſhould be made three 
or four hours before it is baked. 

Sauce. Wine and butter. _.. 

29. Hunting Pudding another way. 

Take a-pound of grated bread, a- pound | 
of ſuet and a pound of currants, eight eggs, 
a claſs of brandy, a little ſugar; and a ittie 
beat cinnamon; mix theſe well together, and 
boil it two hours at the leaſt. 

30. Almond Biſcuits. 8 
Blanch a — of almonds, lie them 1 in 


water 
3 
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water for three * hours, dry them with 
a cloth, and beat them fine with eight ſpoon- 
fuls of roſe or orange: flower water; then boil 
a pound of fine ſugar to wire- height, and ſtir 
in the almonds, mix them well over the fire; 


but donot let them boi} ; pour them into a 


baſon, and beat them with a ſpoon till quite 
cold; then beat ſix whites of eggs, a quarter 
of a pound of ſtarch, beat and ſearc'd, beat 
the eggs and ſtarch together, till thick; 
ſtir in the almonds, and put them in queen- 
cake tins, half full, duſt them over with a 
little ſearc'd ſugar ; bake them in a ſlow ove 

and keep them dry. | | | 


31. To make Almond Butter another way. 
Take a.quart of cream, ſix eggs well beat, 

mix them and ftrain. them into a; pan, keep 

it ſtirring onthe fine whilſt it be ready to boil; 


then add a jack of ſack, keeping it ſtirring 


till it comes to a curd ; wrap it cloſe in a 
cloth till the whey be run from it; then put 
the curd into a mortar, and beat it very fine, 
together with a quarter of a pound of blanch d 
almonds, beaten with roſe-water, and half 
a pound of loaf- ſugar: When all theſe are 
well beaten together, put it into glaſſes. 

This will keep a fortnight. - 


32. Apricot Jumbals. 
Take ripe apricots, pare, ſtone, and beat. 
them ſmall, then boil em till they are thick, 
and the moiſture dry'd up, then take _ 
; | | 0 
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off the fire, and Wee! up with ſearc'd 
ſugar, to make them into pretty ſtiff paſte, 
roll them, without ſugar, the thickneſs of 
a ſtraw, make them up in little knots in 


what form you pleaſe; dry them in a ſtove 


or in the fun. You may make jumballs of 


any ſort of fruit the ſame way. 


Burnt Cream. 

Boil a ftick of cinnamon ina pint of cream, 
four eggs well beat, leaving out two whites, 
boil the cream and thicken it with the eggs 
as for a cuſtard; then put it in your diſh, 
and put over it half a pound of loaf ſugar 
beat and ſearc'd; heat a fire ſhovel red hot, 
and hold it over the top till the ſugar be 
brown. So ſerve 1t up. 

34. Lille Plumb C akes. 

Take two pounds of flour ary'd, three 
pounds of currants well waſh'd, pick” d and 
dry'd, four eggs beaten with two ſpoonfuls 
of ſack, half ajack of cream, and one ſpoon- 


ful of orange-flower or roſe-water; two nut- 


megs orated, one pound of butter waſh'd in 


| roſe-water and rub'd into the flour, and one 


pound of loaf ſugar ſearc'd, mix all well to- 
gether, and put in the currants; butter the 
tins and bake them in a quick oven: halfan 
hour will bake them. | 


3 5. York Ginger Bread another way. 
Take two pounds and a half of ſtale bread 
grated fine, (butnotdry'd)twopoundsof fine 
powder ſugar, an ounce of cinnamon, half 


* 
an ounce of mace, half an ounce of ginger, 
a quarter of an ounce of ſaunders, and a 
quarter of a pound of almonds; boil the ſu- 
gar, ſaunders, ginger, and mace in half a 
int of red wine; then put in three ſpoon- 
fuls of brandy,” cinnamon, and a quarter 
of an ounce of cloves; ſtir in half the bread 
on the fire, but do not let it boil; pour it 
out, and work in the reſt of the bread: with 
the almonds; then ſmother it clo half an 
hour; print it with cinnamon and er 


ſearcid, and keep it dry. L 


356. n Wen in Jittle Tins. 
Tothree quarters of apound of flour, put 
half a pound of treacle, one pound of ſugar, 
and a quarter of à pound of butter; mace, 
cloves and nutmeg, in all a quarter of an 


. ounce; a little ginger, and a few caraway 


ſeeds; melt the butter in a glaſs of brandy, 
mix altogether with one egg; then butter 
the tins, and bake them in a pretty quick 
n 
37. Oat- Meal Cates. 
Take a 5 5 of fine flour, half a peck of 
oatmeal, and mix it well together; put to it 
ſeven eggs well beat, three quarts of new 
milk, a little warm water, a pint of ſack, 
and a pint of new eaſt; mix all theſe well 
together, and let it ſtand to riſe; then bake 
them. Butter the ſtone every time you lie 
on the cakes, and make them rather thicker 


than a pan-cakc. 
38. Bath 
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38. Bath Cakes... 


Take two pounds of flour, à pound of ſu- 
gar, and a pound of butter; waſh the butter 
in orange- flower water, and dry the flour, 
rub the butter into the flour as for puff- paſte, 
beat three eggs fine in three ſpoonfuls of 
cream, and a little mace and ſalt, mix theſe 
well together with your hand, and make 
them into little flat cakes; rub them over 
with white of egg, and grate ſugar upon 
them; a quarter of an hour will bake them 
in a flow Wen, 

A rich White Plumb G 
Take four: pounds of flour dry'd, two | 

t WW pounds of butter, one pound and a half of 
„ double refin'd ſugar beat and ſearc'd, beat 
the butter to a cream, then put in the ſugar 
and beat it well together; ſixteen eggs, 
leaving out four yolks; a pint of new yeaſt; 
„ Wl five jills of good cream, and one ounce of 
mace ſhred ; beat the eggs well, and mix 
them with the butter and ſugar ; | put the 
mace in the flour; warm the cream, mix it 

with the yeaſt, and run it through a hair- 
ol fieve, mix all theſe into a paſte ; "then add 
one pound of almonds blanched and cut 

ſmall, and fix pounds of currants well waſh- 
k, ea, picked and dryed ; when the oven is 
el] ready, ſtir in the currants, with one pound 
of citron, lemon or orange, then butter the 
hoop and put it in. 

This cake will require two hours and a 
half baking in a quick oven. 5 


"I: | 40. 


An Iceing for 2 Cake. 
One . and a half of double- refined 


ſugar, beat and ſearc'd; the whites of four 


eggs, the bigneſs of a walnut, of gum dra- 
gon ſteeped in roſe or orange- flower water; 

two ounces of ſtarch, beat fine with a little 
powder: blue; (which adds to the whiteneſs) 


while the cake is baking, beat the iceing 


and lie it on with a knife as ſoon as the cake 
is ene from the oven. 
41. Lemon Brandy... 


Pour a gallon of brandy into an earthen 


pot, put to it the yellow peel of two dozen 
lemons, let it ſtand two days and two nights, 
then pour two quarts of ſpring water into a 
pan and diſſol ve in it two pounds of refin'd 


loaf- ſugar, boil it a quarter of an hour, and 


put it to the brandy; then bail and ſkim 


three jills of blue milk, and mix all together, 


let it ſtand two days more, then run it thro' 
a flannel bag, or a paper within a funnel, 


and bottle it. 


42. To make Ratafia another way. 
Take a hundred apricot ſtones, break em 
and bruiſe the kernels, then put them in a 
uart of the beſt brandy; let them ſtand 2 
8 ſhake them every day; put to 
them fix ounces of white ſugar- candy, and 


let them ſtand a week longer; then put the 


liquor thro! a jelly bag, and bottle it for uſe. 
43. To preſerve Grapes all Winter. 
Pull them when dry, dip the ſtalks about 


an inch in boiling water, and ſeal the yn 
wit 
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then glaſs it. 


5 þ | 
with wax; chop * ſtraw and put a lit- 
tle at the bottom of a barrel, then a layer of 
grapes, and a layer of ſtraw, until the barrel 
is filled up; do not he the bunches too near 
one another; ſtop the barrel cloſe, and ſet 
it in a dry Page x but not any way 1n the 
ſun. 
44. To preſerue Grapes another way. 

Take ripe grapes and ſtone em; to every 
pound of grapes take a pound of double re- 
fined ſugar; let them ſtand till the fugar is 
diſtolved; boil them pretty quick till clear; 


then ſtrain out the grapes, and add half a 


pound of pippin jelly, and half a pound 
more ſugar; boil and ſkim it till it comes to 

a jelly; put in the grapes to heat; afterwards 
ſtrain them out, and give the jelly a boil; 
put it to the grapes, and Bur 4 it Kab Bear cold, 


45. Barberry Coles. | | 
Draw off the juice as for currant jelly, 
take the weight of the jelly in ſugar, boil 
the ſugar to ſugar again; put in the jelly. 
and keep it ſtirring till the ſugar is dHloly- 
ed; let it be hot, but not boil; pour it out, 
and {tir it three or four times; when it is 


near cold drop it on glaſſes in little cakes, 


and ſet them in the ſtove. If you would 
have them in the form of jumballs, boil the 
ſugar to a high candy, but not to ſugar a- 
gain, and pour it on a pie plate; when it will 
part from the plate cut it, and turn them into 
what form * pleaſe. 1 6 
1 | 46. 
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456. Barberry Drops. 
When the barberries are full ripe, pull 


therm off the ſtalk, put them in a pot, and 


boil them in a pan of water till they are ſoft; 


pulp them through a hair- ſieve; beat and 


ſearce the ſugar, and mix as much of the 
ſearc'd ſugar with the pulp, as will make it 
of the conſiſtance of a light paſte; then drop 
them with a pen-knife on paper (glazed with 
a ſlight ſtone) and ſet them within the air of 


the fire for an hour, then take them off the 


PPE. and keep them dry.” 3 


47. To candy Oranges whole another way. 
Take ſeville oranges,” pare off the rinds 


as thin as you can; tie them in a thin cloth, 


(with a lead weight to keep the cloth down) 
put em in a lead or ciſtern of river water; 
let them lye five or fix days, ſtirring them 
about every day, then boil them while they 


are fo tender that you may put a ſtraw 
through them; mark them at the top with a 


thimble cut it out, and take out all the 
inſide very carefully, then waſh the ikins 
clean in warm water, and ſet them to drain 
with the tops downwards; fine the ſugar ve- 
ry well, and when it is cold put in the oran- 
ges; drain the ſyrup from the oranges, and 
boil it every day till it be very thick, then 
once a month; one e will take a pound 


of f * | 


ai fett 48. To. Candy Ginger. | 
Take the thickeſt rices of ginger, Ro 
': +. 


a 


„ A erode Do. ²˙¹m»m m 


21 
them in an * pot, and cover them With 
river water; put freſh water to them every 
day for a fortnight; tlien tie the ginger! in a 
cloth, and boil ht an hour in as latge pan of 
water; ſcrape off the brown rind, and cut. 
the infide of the races as Þread ind thin as 
you can, one pound of ginger; will take three 
pounds ul loaf: ſugar; beat and ſearce che 
ſugar, and put a layer of the thin ſliced gin- 
ger, and a layer of ſeare d ſugar into an 
earthen. bowl, haying ſugar the top; ſtir 
it well every other day for v fortnight, ch en 
boil it over a little charcoal; when it is candy 
height take it out of the pan as quick as you 
can with: a ſpoon, and lie it in cakes on a 
board; when near cold _ them off _ 
m em drr. s £049q B 1 20 
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Take wine⸗ſours and doaf- ſugar An 1 
weight, wet the fugar with water; che white 


of one egg will fine xs pounds: of ſugar; and 
as the ſkim riſes throw on a little water; then 


take off the pan, let it ſtand'a Ittle to ſettle, 

and ſkim-it;. boil it again while any im 
nies; when it is clear and: a thick ſyrup take 
it off and let it ſtand till near cold, then nick. 

the plumbs down the ſeam, and let them have 
a gentle heat over the fire; take the plumbs 
and ſyrup and let them ſtand a day or two, 
but don't cover them; then give them ano- 

ther gentle heat; let them ſtand a day lon- 
8er, and heat them again; take the plumbs 
> + out- 


out and drain * boil the ſyrup and rim 
it well; put it on the wine-ſours, and when 
eold, put them into bottles or pots, tie a 
bladder n On the , ſo OP: Wer ior 
WE, £25 nnn. 21 Ho. 5 
GC TI bg 30. Gerau Jelhy. 0 banani! 
Take eight potinds of | ripe, Dick's: fruit; 
ol theſe into three pounds of ſugar boiled 
candy height, and ſo let them fimmer till the 
jelly will ſet; then run it off clear through a 
fAannel bag, and glaſs it up for uſe. This 
never looks oy nor peu half ſo much, as 
we ny! 7 4 +11 Ave . 
45 ; 25 o pre ot ey or alli 4 2 555 
Pick two pounds of currants from the 
talks, then take a pound and a half of loaf 
ſugar, and wet it in half a pint of currant 
juice, put in the berries, and boil them over 
2 flow fire till they are clear; when cold put 
them in ſtall berry e wucks alittle mut- 
| ton ves over them. 


5 . Hey ef B ene 

© 1 250 A. o pounds of aq "LORE! two 
ounces of raiſins, ſhred them, and to every 

pound of poppies put a quart of boiling wa- 

ter, half an ounce of anniſeed; let theſe 

ſtand twelve hours to infuſe, then ſtrain off 
the liquor, and put it upon the fame quan- 
tity of poppies, raiſins, liquorice, and anni- 
feeds as before, and let this ſtand twelve 
| hours to infuſe, 'which muſt be 1 in a h 


— 
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then ſtrain it off, and to every fix gallons 


pole half a hogſhead) only leave out eight 
good hops, boil this near an hour; when 


C. 23), 
ſet within a pot or pan of hot water; then 
ſtrain it, and take the weight in ſugar, and 
boil it to a ſyrup; when it is cold bottle it. 

5 3. 7⁰ male Black. Paper Tu n 
i e eis , . 

Ta oß a pound of mutton duet 
and one ounce of bees wax, melt both to- 
gether, and putin as much lamp- black as 
will colour it dark enough, then ſpread it 
over your paper with a rag, and in it to 
the fire to make it ſmooth. 

54. Gooſeberry Vinegar e way. 

To every gallon of water put fix pounds 
of ripe gooſeberries; boil the water and let 
it be cold, ſqueeze the berries, and then pour 
on the water; let it ſtand covered three days 
pretty warm to work, ſtirring it once a day; 


put three pounds of coarſe ſugar, let it ſtand 
till it has done working, then | bung it up and 
keep it moderately warm; in nine months 
it will be ready for uſe. 
55. To make bad Ale into good Arie 'Beer. 
Draw off the ale into a ee, veſſel; 7708 


or ten quarts, to which put four pounds "of 


quite cold, put the ale and hops into the 
hogſhead, with eight pounds of treacle, 
mixed well with four or five quarts of boiled 
ale; ſtir it well together, and bung at. up 
cloſe. : Let it ſtand fix KINGS tien bottle 
it for uſe. 

£6. 
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p* 56. Green Cagelety Wi nenn 723 

To every quart of gooſeberries take aquart 
of ſpring water, bruife them in a: mortar, 
put the water to them and let them ſt and two 
or three days; ſtrain it off, and to every 
gallon of liquor put three pounds and a half 
of ſugar; put it into a barrel, and it: will of 
itſelf riſe to a froth, which take off, and 
keep the bartel full; when the froth is all 
worked off, bung it up for ſix weeks, then 
rack it off, and when the lees are clean taken 
out, put the wine into the ſame barrel a- 
gain; to every gallon put half a pound of 
ſugar, made into ſyrup, and when cold mix 
it with the wine; to every five gallons, have 


an ounce of iſinglaſs, diſſolved 1 in a little of 
the wine, and put in with the fyrup, ſo bung 


it up; when fine, you may either bottle it 


or draw it out of the veéſſel. Ra os 17 75 


is thought the beſt. 
This wine drinks like 2 
57. Ginger: Wine. 


Take fourteen quarts of 5 cheee: 


pounds of loaf ſugar, and one ounce of gin- 


ger ſliced thin, boil theſe together half an 


hour, fine it with the whites of two eggs; 


when new milk warm put in three lemons, 


a quart of brandy, and a white bread toaſt 
covered on both ſides wich yeaſt; put all 


theſe together into a ſtand, and work it one 


day, then tum it: It will he ready to bottle 
in ſive days, and ready to drink i in a e 


_ it is bottled. 


Fi 
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58. Cowflilp Wi 5 another I 2. 

To five gallons of water, put two pecks 
of cowſlip peeps, and thirteen pounds of loaf 
ſugar ; boil the ſugar and water with tlie 
rinds of two lemons half an hour, and fine 
it with the whites of two eggs; when it is 
near cold put in.the cowſlips, and ſet on fix 
ſpoonfuls of new yeaſt, work it two days, 
ſtirring it twice a day; when you ſqueeze 


out the peeps to tun it, put in the juice of 


fix lemons, and when it has done working 
in the veſſel, put in a quarter of an ounce of 
iſinglaſs diſſolv'd in a little of the wine till 


it is a jelly; add a pint of brandy, bung it 


cloſe up two months, then bottle it. 1 his 


1s right good. 


59. Strong Mead another way. 
To thirty quarts of water, put ten quarts 


of honey, let the water be pretty warm, then 


break in the honey, ſtirring it till it be all 


diſſolv'd; boi it a full half hour, when clean 


ſKim'd that no more will rife, put in half an 


ounce of hops, pick'd clean from the ſtalks; 


a quarter of an ounce of ginger ſliced (only 
put in half the ginger) and boil it a quarter 


of an hour longer; then lade it out into the 


ſtand thro' a hair-rems, and put the remain- 
der of the ginger in, when 1t is cold tun it 
into the veſſel, which muſt be full, but nor 
clay'd up till near a month : make it the 
latter end of September, and keep it a year 


in the veſſel after 1 it is clayed up. 
60. 


6 
50. Ereveb mad. 

To half a peck of flour, put a full jill of 
new yeaſt, 255 a little ſalt, make it with new 
milk (warmer than from the co) firſt put 
the flour and barm together, then pour in 
the milk, make it a little ſtiffer than a ſeed- 
cake, duſt it and your hands well with flour, 
pull it in little pieces, and mould it with 
flour very quick; put it in the diſhes, and 
cover them with a warm cloth, (if the wea- 
ther requires it) and let them riſe till they 
are half up, then ſet them in the oven, (not [ 
in the diſhes, but turn them with the tops Ill ? 
down upon the peel) when baked raſp them. t 

61. The fine Ruſh hege. 

Take one quart of cream, and put to it a 
gallon of new milk, pretty warm, adding a 
good ſpoonful of earning ; ſtir in a little falt, 1 
and gp it before the fire till it be com'd; | 
then put it into a vat in the cloth; after a day 
and night turn it out of the vat into a ru 
box nine inches in length and five in breadch, 
The ruſnes muſt be withed vers time b 
cheeſe is turnec. 

62. To make Raſpberry vun. | 
 Bruiſe a pint of raſpberries 1 ina little cur- 
rant juice, add to it one pound and a quar- 
ter of loaf ſugar beat fine, boi] it over a 
ſow fire, ſtirring it till it jellies, chen pour 
it into your pots, and when cold, put on pa- 


pers dip'd in ee and tie ne 1222 
over them. | 


63. 
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63. To make Stoughton. 
Take four drams of cochineal beat fine, a 


„ | 
uarter of an ounce. of ſaffron, three drams 
1 of rhubarb, one ounce of gentian cut ſmall, 


and the parings of five or ſix ſeville oranges ; 
to theſe ingredients put three pints of bran- 
dy, let all ſtand within the air of the fire 
dre or four days; then pour off the liquor, 
and fill the bottle again with brandy, putting 
in the peel of one or two oranges: Let this 
ſtand fix or eight days, then pour it off thro” 
a fine cloth; mix the former and this toge- 
ther, and it is fit for uſe. | 


64. To make Orange Butter. 

Take a quarter of an ounce of clear orange 
juice, and a quarter of a pint of white wine; 
ſteep the peel of an orange in it about half 
: an hour, take it out, and put in as much 
. ſugar as will take off the ſharpneſs ; beat the 
yolks of fix eggs very well, mix them with 
it, and ſet it upon the fire, ſtirring it conti- 
nually till it is almoſt as thick as butter; 
juſt before you take it off ſtir in the bigneſs 
of a nut of butter. Make it the day before 
you uſe it, and ſerve it up as other butter. 


6g. To make Sago Pudding another way. 
Take two ounces of ſago, boil it pretty 
ſoft in three jills of new milk, with a little 
mace or cinnamon; when it is cold put in 
four ounces of beef ſuet, two ounces of 
grated bread, two ſpoonfuls of brandy or 
wine, 


1 
wine, four ounces of ſugar, and alittle nut. 


meg, candy'd lemon, orange or citron. 


66. To make Cowſlip Wine another way. 
Take eight gallons of water, add to it 
twenty pounds of loaf or fine powder ſugar, 
and the whites of five or ſix eggs; boil it 
half an hour, and ſkim it very clean; pour 
it into a tub, and when it is blood warm put 
in eight pecks of peeps, the parings and 


juice of eight lemons, and ſet on fourteen 
1ſpoonfuls of new yeaſt; work it four or five 


days, ſtirring it every day; ſqueeze out the 
peeps, tun it, and put in a little iſinglaſs in- 


kuſed in a quart of brandy ; bung it up cloſe 


three weeks; then bottle it off; put a lump 
of ſugar into each bottle. 
67. To make Wafer Biſcuits. 
Take nine eggs beat, and one pound of 
loaf-ſugar powder'd, beat them well together 


till they be very white and ſtiff; add half a 
pound of fine flour, and a few caraway ſeeds, 


and mix all very well ; drop them on papers 
oiled with warm butter ; round them ; grate 


a little refined ſugar over them, and ſet chem 


in the oven: when they are half bak ed take 
them off the papers with a long knife, and 
bend them on poles which have been warm 
ed in the oven; ſet them in the oven again, 
bake them pretty criſp, and let them ſtand 


on the poles till they are cold. 


68. To make Ginger-Bread for keeping. 
Take two pounds of dried flour, a pound 
and a half of treacle, one pound of five- 


penny 
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penny ſugar, half an ounce of race- inger 


beat and ſifted, a half-pennyworth of cara- 
way-ſeeds, and a large glaſs of brandy ; mix 
all well together, make it into little cakes, _ 
and bake them on a dripping-pan : half an 
hour will bake them in a briſk oven. une 
will keep year s. 00K 

69. To mate Ginger . | 

Beat and ſearce one ounce. of race-ginger, 
put one pound of- loaf-ſugar in a pan, with 
as much water as will wet it ; when this boils 
mix your ginger well in it, and boil it candy 
height; drop it in little cakes on a wy 
and keep them dry for uſe. - 

_ 7O. To make a Scalded Pudding. - 

Take four ſpoonfuls of flour, pour: > | 
it one pint of boiling milk, ſtirring it all the 
time that you pour on the milk; when cold 
beat a little falt with four eggs, mix all well 
together: one hour will boil it. This cats 
like bread. pudding. You may add fruit, 

71. To make a Scalded Pudding another way. 

Beat four eggs and a little ſalt, mix in as 


much flour as the eggs will wet; when well 


beaten, pour in one pint of hot milk. One 

hour will boil i it. This eats like cuſtard, ; 

3772. Jo make Sauſages. . _ . 
Take a loyn of mutton, cut and ſhred i xt 

ſmall, ſeaſon it-to your taſte with pe 

ſalt, a little nutmeg, and a little dried ſage; 


beat three eggs with a little water, and mix 


* well SOR + 5. £ N for ue. 
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73. To mate Portabli WE! 
Tale a leg of veal and an old + fein 
the cock, and take all the fat from bak and 


the 'vea}}? put. to them twelve or fourteen 


quarts! of water, à very little whole white 
pepper and mace, e (you muſt 
{ſkim your pot exceedingly well {an you 
put in the ſpices) let all theſe boil together 
till the meat is quite a maſh, the water waſt- 
ed to about three pints or two quarts,” and 
the liquor exceedinglyl ſtrong; when you 
think it is enough, ſtrain ĩt into a ſtone bow! 
through a pretty fine hhirt ſieve, let it ſtand 
all night, then clear off all the top and bot- 
tom as ypu do calf-foot jelly, and boil the 
e part of the liquor Al 4 be ſo ſtrong a 
Jelly that when it: is cold, the fire will hard- 
enz> and not mellit; when you think it 
enough pour. it into tea · ups. about two ta- 


ble ſpoonfuls in al cup; let. 1 ſtand all night; 


the next morning turn .out' the Urtle cakes 

a. pewter, diſh, and ſet them before the 

fire ; if they funiyou muſt boil them higher; 

if they dry they ate enough: You muſt] keep 

them in a paper bag, where there is fire, 
as.damp will diffolve'thern,'' 

N. B. The firſt boiling” ſhould bei in an 
iron pot; the ſecond i m a clean ſcouted braſs 
, 7s > PTY 9HE3 HOT « 3 0 
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Set on. the fire one gallon of well 12555 
1 when it boils put in a little ſalt; 


* 


Which mix well one quart of good bean 


and 
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and eight eggs well beat; (if you add a 
ſpoonful or two of ſour cream, it will make 
them crack the ſooner) let the pan ſtand on 
the fire While the curds riſe, then put them 
into a cloth over a ſieve, tie and hang them 


up. When well drained they are ready for 
NE Sr DOE". f 


J. 7 dry Pears another. way. 


Take ſtone pears and pare them, leaving 
the ſtalk on, lay them on à dripping-pan, 
and ſet them in an oven till they are, baked 
pretty ſoft; then preſs them with a ſpoon, 
and lay; them on a, pewter diſh, . grate ſome | 
d WW loaf ſugar very thick on them, and fer them 
- WW before the fire, or in the ſun.to dry; turn 
ce Wl them, and grate f ugar on the other ſide, and 
a keep them in à dry place for uſt.  ___ 
. 756. To make the Gold Water. REL 
it Take two quarts of the beſt brandy, one 
i- W pound of loaf-ſugar, half an ounce of 1 1 
t; of ſaffron, half a dram of the oil of cloves, 
and a dram of alkermes ; put all theſe into a 
ne large bottle, ſhake them well together, then 
r; take four or five leaves of gold; grind them 
ep I vith a little loaf-ſugar, and put into it a lit- 
re, tle ambergris, ſtop. it cloſe, and ſet it in a 

place moderately warm for three or four 
an days, then pour off the clear into bottles, and 
als WI cork them faſt down; ſo keep it for uſe. 
77. To make a Calf s-Foot Pudding another ' 
= 4 way. ; 
er, Boil two calf's-feet, ſhred them ſmall with 
half a pound of beef ſuet; take a ſtale. penny 

dl U 2 | Do: 
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loaf grated, half a on Pp currants, half a 
nutmeg, a little mace, and four eggs well 
beaten, beat all theſe very well together, and 
155 to them half a poringer of cream; let it 
boil one hour and a half, then take it out of 
the cloth, and ſtick in a few blanched al- 
monds. Make your ſauce of thick butter, 
a glaſs of white wine, and a little ſugar. 


78. To Candy Lemons or Oranges another way, 
Lay the oranges in clear ſoft water for ſix 
days, ſhifting them every day, pare or grate 
the outſide off very thin; to fix ſkins put a 
: hay full of water; let them boil till they be 
ſo tender that a ſtraw will go through them; 

take half a pound of loaf-ſugar, put to it as 

much water as will cover the ſkins, give 'em 
a boil up, and let them lay in that five or 

ſix days longer; then ſet them on the fire 
with the ſyrup, and boil them till they be 
well hot through; lay them on a ſieve before 
the fire to dry; cut them in two, and take 
carefully out the inſide, without breaking 
the rind; wipe them very dry, and lay them 
on a ſieve again; put one pound of loat- 
"ſugar into a pan, and as much water as will 
jut melt the ſugar; ſet it over the fire, and 
let it ſimmer eafily till it begin to be thick; 
then put in the ſkins one by one, and let 

them ſimmer till your ſugar be thin again; 


- keep them ſtill, ſimmering till the ſugar 


' ſticks to them, and be of a candy-height; 
then take em out with a fork, and lay them 
28 e „ 
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over a ſieve before the "Ng 2 ſe doublet 


fined ſugar. 2 - 
79. To make Punch for keeping. . 118 
Take the parings of ſeven lemons, and as? 


many oranges pared. thin, ſeep! them in wal 


quart. of brandy. cloſe corked, in a large ber- 
ry bottle, for twenty-four hours; then to fix- 
quarts. of water put two pounds of loaf-ſugar 
clarified, let-it boil a quarter of an hour and 
ſeim it; let it ſtand till i it is cold; ſtrain the 
brandy from the parings, and mix it and 
three quarts more with; the ſugar and water, 
and, add the juice of. the lemons and oranges; 
put it in a veſſel 1 for the quantity; 
ſtop, is very cloſe in three,months you + 
may bottle it. If 1 are large, Gale 
uſe ſix. This will: keep years, | el 
on Roaſt a Pig. 
stick your pig juſt above the breaſt Mone 
run your knife to the heart, when it is dead, 
put it in cold water for a few minutes, then 
rub it over with a little roſin: beat exceed 
ingly fine, or its own blood, put your pig 
into a pailſof ſcalding; water half a minute, 
take it out, lay it on a clean table, pull off 
the hair as quick: as,pofſible, - if it does not 
come clean off put it in again, when you 
have got it all elean off: waſh it in warm wa- 
ter, chen in two Or three cold waters, for fear 
the roſin ſnhould taſte; take off the four feet 
at the firſt. joint, make a ſlit down the belly, 
take out all: the entrails, put the liver, heart, 
and r to the n waſh: it well out 
3. 
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of cold water, dry it exceedingly well with 


a cloth, hang it up, and when you roaſt it, 
pur. in a little ſhred ſage, a tea ſpoonful of 


lack pepper, two of falt, and a cruſt of 


brown bread, ſpit your pig, and ſew it up; 
lay it down to a briſk clear fire, with a pig 


plate hung in the middle of the fire; when 
your pig is warm, put a lump of butter in a 
cloth, rub your pig often with it while it is 


roaſtin a large one will take an hour and 


an half: when your pig is a fine brown, and 
the ſteam draws near the fire, take a clean 


cloth, rub your pig quite dry, then rub it 


well with a little cold butter, it will help to 
criſp it; then take a ſharp knife, cut off the 
head, and take off the collar, then take off 


the ears and jaw. bone, ſplit the jaw in two, 


when you have cut the pig down the back, 
which muſt be done before you draw the ſpit 


out, then lay your pig back to back on your 
diſh; and the jaw on eack fide, the ears on 


cally ſhoulder, and the collar at the ſhoulder, 


and pour in your favce, and ſerve it up: 
garniſh wich a cruſt of brown bread grated. 


81. To make Sauce for a Pig. 


? Chop the brains a little, then put in a tea- 
cupful of white (gravy with the gravy that 


runs out of the pig, à little bit of anchovy, 


mix near half a pound of butter, with as 
much flour as will thicken the gravy, a Alice 
of lemon, a ſpoonful of white wine, a little 
caper liquor and falt, ſhake it over the fire, 

and pour” it into * diſh; ; ſome like cur- 


rants, 
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rants, boil a few and ſend them in a tea- 

ſaucer with a glaſs of currant Jelly in che 

middle of it. | 
82. A ſecond Way to FAS Pig Sauce. 

Cut all the outſide off a penny loaf, then- 
cut it into very thin ſlices, put it into a ſauce- 
pan of cold water, with an onion, a few 
per corns, and a hitle falt, boil it until it 
be a fine pulp, then beat it well, put in a 
quay of a pound of butter, and two ſpoon- 

uls of thick eren make it hot, and N it 
into a baſon. © | 
83. To FRY a Pig's Pettitoes. 

Take up the heart, liver, and lights, 
when they have boiled ten minutes, and ſhred 
them pretty ſmall, but let the feet boil till 
they are pretty render, then take them out 
and ſplit them; thicken your gravy with 
flour and butter, put in your mincemeat, a 
lice of lemon, a ſpoonful of white wine, a 
little ſalt, and boil it a little; beat the yolk 
of an egg, add to it two ſpoonfuls of good 
cream, and a little grated nutmeg, put in 
your pettitoes, ſhake it over the fire, but do 
not let it boil; lay ſippets round your diſh, 
pour in your mincemeat, lay the feet over 
| cable the {kin fide up, and ſend them to the 
tastet 

84. 75 o bottle eee en ay. | 

Gather» gooſeberries when well grown, 
pick and put them into wide- neck d bottles, 
then fill them up with ſpring water, cork ʒ⁵¹ 
wen 1. not over * ** them into a | 

Pao 
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pan with cold water, and. 4 little hay at the 
bottom and betwixt the bottles; coddle them 
very flowly, and when near done keep look - 
ing at them, for if you let them boil they 
will break; when enough put the corks 
harder in, and. turn the bottles neck down- 
ward, whilſt cold, then roſin the corks, and 
keep them in a cool place for uſe. 8 
85. To make. a boiled Rice Pudding. "po 
Take three ounces of rice, give it a boil. 
in water, ſtrain it off, put to it a pint of new 
milk, boil it till it is pretty thick, take it 
up, and put to it two ounces of freſh butter, 
a noggin of cream, a noggin. of white wine, 
a quarter of a pound of white ſugar, . alittle. 
nutmeg, and the FORE: af fix, cee it 
once. * > 4 40; 
86. To male Currant. Telly another way. 
Strip your ſcurrants when full ripe, to each 
pound of currants put three quarters of a 
pound of beaten ſugar ,. ſet; them over a flo W 
fire, and let them boil twenty minutes, ſtrain, 
it through a gauze ſieve, and put it into pots. 
for uſe. To each pound of fruit add a quar- 
ter of a pound of ſugar, let it boil ſix or 80 
minutes, or until the ſugar is diſſolved. 
87. To make Minc 4 Mies another . 31 
Boil one lemon whole till ſoft, chop it ot 
pulp and all, take half a pound off apples, 
and the ſame quantity of beef. ſuet and rai - 
fins ſhred fine, half a pound of currants, and 
half a pound, of ue --ſeaſon, it with mace, 
and mix the yhole up with red ene WOE: 


4 


SP 


the pies are made, put in each a tea ſpoon- 
ful of brandy, and a little candied orange. 
88. To make Tea or Sugar Cakes, _ 

Take a piece of butter about half the ſize 
of an egg, melt it in an earthen diſh before 
the fire, take one egg. beat it well and mix 
with the above, with a quarter of a pound of 
lump ſugar beat and ſifted, then take as 
much flour as will work it to a paſte, ſo hes 
you can roll it about the thickneſs of a crown 
piece, cut them out with a dridging-box lid, 
bake them on a dripping-pan well dridged 
with flour. They muſt be pricked before 
they are put into the oven; about five mi- 
nutes will bake them. If you chuſe you may 
put a few carraway ſeeds in them. 

89. To make a Bachelor Pudding. 

Take four ounces of bread crumbs, four 
_ ounces of <currants, four ounces of apples 
ſhred, two ounces of ſugar, three eggs, a 
little lemon-peel and cinnamon, if you like 


it; boil it three hours - double the above 


quantity will make a large pudding, and five 

hours will boil, it. If you chuſe you may 

boil it in a mellon mould. 

90. How to prevent the di i/agreeable 7 abe in Mill 
and Butter, from Cows fed with Turmps. 
Take two ounces of ſalt petre, and pour 

one quart of boiling water upon it, when 

cold bottle it for uſe; one tea. cup full put 


into ten or twelve quarts of milk when juſt 


milked, will prevent the taſte of turnips ei- 
ther in the milk or butter. - 
9 THE END. 
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I revs by For. * WAR, i195 115 * 
3 R 
A the Top Gray Boop. © . 
Remove Filh 131 F 2 3 
Att he Bottom a Ham! VCC 
In the Middle ſtew 'd Qzers or | 


or the Four Corner oe TRY 4; le: 


=o Friealfee of Rabbits, Scotch Collops,. boil'd | 

cken, Calf. Foot Pie, or Oyſter vas N 
"9113 05, eren Courſe.” 4 
Al the op Wild r 


„At the a urk EY * 71 N i: | 
In the Fr th or Lemon Poſlet, 
For the Four Cormers 4x | 
Lobſters and Fats; Eream Crüe, awd Pears or 
e er f 7 * 
For Pj rand F954 
| Ya oy #7 Cou e. | - N 
5 Ar the Top a Soop Le dre 1 780 
Ar the Bottom Salmon or flew? Bread of Veal. 
"2047 +. For the Four Corner, 
72 Ces of Fowls with Oyſter Sauce, Pudding 
Mutton Cutlets, a Fricaſſee of Rigs Ears. 1 5 5 
4 econ 


4 0 


Fx * 


For every SF ASON 67 the pi 


OE ein» ond Courſe. 1 3 
At the Top Partridges. „ 
At the Bottom a Couple of Ducks. „% 


For the Four Corners, "Gu 3 5 
Stew'd A * 41 85 inces, ſtar Al- 
mond Chic pls, p RI 7 his 446 
1 the RT Ig e App ha EgL EE Co L 8 
e For Mane: bn Ge 
Firſt Courſe, . fog 
At the Top a boil'd Turkey, with Outer 's Sullee. 
At the Bottom a Coupleof roafl Tongues or roaſt Beef. 
In the Middle Pickles. 
Two Side-diſhes, a Pigeon Pie anda Calf. head Haſh. 
For the Four Corners, a 
Stew'd Crab or Oyſters, Hunters Pudding, a brown 
Fricaſſee, Rew'd Eels, or broiPd Whitings, 
Seen Courſe. 
At the Top Woodcocks or Wild Ducks. 
At the Bottom Pig or Hare. . 
In the Middle Jellies or Sweetmeats. | 
Fer the Four Corners,” © 


| Raſpberry Cream, Tarts, Rew'd Apps, 00 Zire. 
ſerv'd e Mend 
1 For APRIL. 


. Firſt 8 4 
At the Top- few d Fler 25 eal. f 
At the Bottom a roaſt Leg of — uy | 
Two Side-diſhes, Sate-Fith and Beef EL? 
In the Middle a Hunter's Pudding. 

'... Second, Courſe. | 
At the Top'roaſt Chickens and "Ataragis. 
At the Bottom Ducks.” 
In the Middle preſerved Oranges. 
For the Four Corners, © | 
Damſin Pie, Cream Curds, Lobſter, and cold Por. 
: For MAY. 8 


4 # 


* Firſt Cburſe. 


* F [4 : — 


At the Top tew'd Carp or nch. * U 
At the Bottom a ſtew'd Rump 7 Y 
In the Middle a Sallad. 


A BILL of FARE | 


F or the F. our C orners, 


A Frieaſſee of Triges, boil'd Chickens, a «Pudding 
Olives of Veal. _- 


2 Sond Courſe. f 
At the Top Rabbits or Turkey Pouts. 
At the Bottom green Gooſe or young Ducks. 
or the Four Corners, 
Lemon Cream, Quince Oey Tarts, Almond 


Cuſtards. 


iy the Middle . 18 
1 For JUNE. 
| „„ Firſt Courſe. | 

At We N . 
At the Bottom Scotch Collops. * 5 
In the Middle ſtew d Crab. 95 

For the Four Corners, | | 
Boil'd Chickens, . roaſt Tongue 
with Veniſon Sauſe, Beans and Bacon. 
%% òͤuͤ dd 

At che Top a Turkey. 7 
Act the Bottom Ducks or Rabbits. . 
In the Middle Strawberries. CERT 

Two Side-diſhes, roaſt Lobſter and Peas. +. 

Fer the Four Corners, —_ 
Green Codlins, Apricot Cuſtards, Sweetmeat- 
pwn me Damſins, or Flummery. 
„ 
Fig Courſe, 

At the Top green Peas Soop, remove ſtew'd Breaſ 


of Veal white. 


At the Bottom a Haunch. of Veniſon. 
In the Middle a Pudding. 1 | 
Two Side - diſhes, a Dith of Fiſh, and A Fricaſſee of 
Rabbits, „ | 

Second Courſe. "1 


At the Top Partridges or Pheaſants. 
Alt the Bottom Ducks or Turkey. 
In the Middle a Diſh of Fruit. | 
N . "44 For the Four Corners, . | 
Solomon Cundie, 3 Tarts, NE . 
1 | or 


' 


5 


of 


or 


and Teal. 


_ Veal 1 — reads fricaſſee d. 


For every SEASON of the YEAR, 
For AUGUST. 


Fi Courſe.- 
ab the Top Fiſh. 7 


At the .es Veniſon Paſty. 
In the Middle Herb Dumplings. 
For the Four Corners. 

Fricaſſee of Rabbits, ſtew'd Pigeons, boil'd 8 

Fricaſſee of Veal Sweetbreads with Artichoke Bottoms. 
Secand Courſer 

At the Top Pheaſants or Partridges. 5 

At the Bottom wild Ducks or Teal: 

In the Middle Jellies or Syllabubs. - 

For the Four Corners. 25 

Preſerv'd Apricots, Almond Cheels:Cakes, Cuſs - 

tards, and.Sturgeon..: 
8 SEPTEMBER. | 
Firſt _ : 

At the Top Collar'd Calf-head, with ſiew'd Pal- - 
lets, Veal Sweetbreads, and forc'd Meat Balls. 

At the Bottom Udder and Tongue, or a Haunch of 
Veniſon. 

In the Middle an Ambletof Cockles, or roaſt Lobſter, - 

Two Side-diſhes, Pigeon Pie, - and beil's Chickens. - 

| Second Courſe. : 
At the Top a roaſt Pheaſant. 
At the Bottom a Turkey. 
- For the Four-Corners. 


Partrid ges, Artichoke Bottoms fry” d, Oyſter Loaves - 
For. OCTOBER. 


Firſt Courſe. 
At the Tas ſtew'd Tench and Cod's Head. 
At the Bottom roaſt Pork or a Gooſe. 
Two Side-diſhes, . roaſt Fiſh,. and boiFd Fowl and 
Bacon. 
| For the Mi Corners + 
Jug'd Pigeons, Mutton Collops, Beef Rolls, and 


In the Middle minc'd Pies or Oyſter Loaves- 
Second Courſe, 


- —_— —— —— ů — f 
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A BILL of FARE | 


At the Bottom a 3 | 
In the Middle Jellies... - -- | 
Two Side-diſhes, roaſted. Lobſter 3 y Cream. 
F or the Four Corners. 
Preſerv'd Quinces, or ſtew'd.Pears,: Sturgeon, cold: 
Dee, and Orange Cheeſe-cakes. | 
«For, NOVEMBER. 
Firſt. Courſe 
At the Top a Diſh of Fiſh, 
At the 1 a Turkey Pie 
Two Side-diſhes, Scotch Collops, 0 boib d. 
Tongue with Sprouts. | 
In the Middle ſcallop'd tors. 
Second Courſe, © 
At the Top a Diſh of Wild Fo wl. 
At the Bottom roaſt Lobfter... | 
In the Middle Lemon Cream -- 
For the Four Corners. N 
Tarts, Curds, Apricots, and Solo on Gundie:, 6 
7 55 For DECEMBER. 
: | Firſt Courſe. - | 
At _ Top boil'd Fowls, 


Seotch Collops. 

In the Middle mino ꝗ Pies or Pudding. 
Second Courſe. | 

At the Top a Turkey. | 

In the Middle hot Apple-pie. 

= For the Four Corners. 
Cuſtard, Raſpberry Cream, Nc Pot and © Ora, 
At the * 1. t Beek. / 


. 5 ade 9 7 Fanuary... 
Ache Topa Diſh of Plumb Sruel....- 
Remove, boil'd n 
Atthe bottom a diſh of Seotch Collops. 
In the Middle Jellies. . 


For the Four: 1 „ 
Lobſter, Solomon Gundie, Cuſtard, Taxis... 


Two Side-diſhes, Bacon and Greens, and a Diſh of « 


For every SEASON of the TEAR. 


For FEBRUARY. Bo 
At the top a Diſh of Fiſh. 
Remove, a Couple of roaſted Fowls.. ; 
At the Bottom Wild Ducks. | Hh 
For the Four Corner. 
Collar'd Pig, Cheeſe-cakes, ſtew'd Apples and Curds. 
In the Middle hot minc'd Pies. 
- oe MARCH. 
At the Top a Sack Poſſet. 
Remove, a Couple of Ducks. | 
At the Bottom a boil'd Turkey, vithOyſter Sauce, — 
In the Middle Lemon Poſſet. 
Two Side diſhes, roaſted Lobſter, Oyſter Pie. 
For the Four Corners, © 
Almond Cuſtards, 2 1 Cheeſe-cakes, and 
&w'd Apples. | 
, Jus: APRIL... 
At the Top baiPd Chickens. 
At the Bottom a Breaſt of Veal. 
In the Middle Jellies... 
For the Four Cue. | 2 
Oran ge Pudding, Cuſtards, Tarts and ew dOters. 
For MAY. 
At the Top. a Diſh of Fiſh. 
At the Bottom Lamb or Mutton Steaks. 
In the Middle Lemon Cream or Jellies. 
Two Side-diſhes, Tarts, Raſpberry Cream. 
X For the Four Corners, 
Veal Sweetbreads, ſtew'd Spinage, withpoach'd Eggl 
ad Bacon, Oyſters in{callop'd: Shells, boil'd Chickens. 5 
For JUNE... 4 
An the Top boiPd Chickens. 
At the Bottom a Tongue. 
In the Middle Lemon Pofſet. 
For the Four Corners, - 
Cream Curds or-Cuſtards, potted Docks, Taru, 
Lobſters, Artichokes or Peas. 
| 2333 
At the Top Scotch Collops. 
At the Bottom roaſt Chickens. 5 
was Middle few d Moſhrooms, | 


Re mens 


wh, * 
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A BILL. of FARE, e 


For g Four . x; 
Cuſtards, Lobſters, ſplit Tongue, and. Solow 


F or AUGUST. 
At the Top ſtew'd Breaſt of Veal. 
At the Bottom roaſt Turkey. © 
In the Middle Pickles or Fruit. 

For the Four Corner. 
cheeſe- cakes and Flummery, preſery'd apricot, 
* Quinces. 1 192 

For SEPT EM RER. 

At the Bottom acarbonaded Breaſt of Mutton; with 


SGundie. 


: Capur Sauce 


15 
1 


On the Middle Oyſters i in ſcallop Shells, or Rew'd* 
ſters. 
Two Side-diſhes, hot Apple, Pie and Cuſtard. | 
For. einn 
At the Top Rice-Gruel. 
Remove, a Couple of Ducks. 
At the Bottom a Boil'd Turkay, with Oyſter Sauee. 
In the Middle Jelliess, 
2 For the Four Corner : 
Lobſter or Crab, Black Caps, 0 Bard or Cream.. 


Tarts or collar” d Pig. 


_ Muſhrooms and Balls. 


For NOVEMBER. 
At the Top Fiſh. 
At the Bottom Ducks or Teal. 
In the Middle Oyſter Loaves. 
Remove a Diſſ of Fruit. I 
Two Side-diſhes, minc'd- Pics, Platon Steaks with 


For DECEMBER... 

At the Top boil'd Chickens.-. | 

At the Bottom a Diſk.of Scotch Collops or ven 
Cutlets. 

In the Middle Braun- 

Remove Tarts. Fi. | 
For the Four 8 | 

Boil'd Whitings or fry'd Soles, new College Pad: X 
dings, e Sauſages, cotch Ane 


57. 5 
8. Almond Cheeſe-Cakes. 


A SUPPER in SUMMER. 
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I. | Boil Chickens, 

2. Preſerv'd Oranges or Apricots, fp 

3. Flummery. 2/5378 

4. Aſparagus. | „ 

5. Lemon Poſſet 

6. Roaſt Lebſter. 
Stew'd Apples. 


" wt as, 


9. Lamb; f 
* : 
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„or Satnen, 


2. Boi'd Chickens. 


* 


3. A fine Pudding, or roaſt Lobſter. 


4. Beans and Bacon. 
$ Stew'd Breaft of Veal, 


SECOND COURSE. 


1, Two young Turkeys or Ducklings. 
2. Stew'd Apples. 
3. Cuſtards. 
4. Jellies or Lemon Poſſet. 
— Tarts. 
6. Preſerv'd Damſins. 
7. Green Gooſe or young Rabbits. 


A Dix NER in WINTER. 


1. A Soop. 
2. Scotch Collops. 
3. Boil'd Chickens, . 
J. Stew'd Oyſters or roaſted Lobſter. 
5. A Hunter's Pudding. 
6. Roaſted Tongue. 
7. A Ham, or roaſt Beef. 
Remove, 
1. Fiſh, 
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1. A Turkey. 

2. Almond Cheeſe-Cakes. 3 
3. Sturgeon. 
4. Partridges. 

5. Jellies. „ 

6. A Hare, or Woodcocks. 

7. Coltar'd Beef. | 

8. Cream Curds. 

9. Ducks or Pig. 


WINTER. 
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1. Gruel or Sack Poſſet. 


2. Tart- 


Lobfter. 
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9. Roaſt Teal D 
10. Apricots | | 
11. Artichokes i 
12. Sweet-meat Tarts 


13. Fry'd Soals | 
14. Turkey Pout roaſted 
and larded i 
13. Haunch of Veniſon 
f "Ah | by 
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 Craw-Fiſh Soop 
Moor-Game 
A Grapade 
Apples ſtew'd greefi 
Boil'd Partridges 
. Cherries 
Stew'd Sweetbreads 
and Pallets ! 5 
E. or Pine- applet 
oalt Teal 
Apricots | | 


& noinkal. uo; 


—— 


75 Remove. | 
1, Carp with Pheaſants 
Co e_ 
2, Grapes 
| Remove. 
3. Collar'd Beef 
.» Remove. 
4. Cheeſe-Cakes 
Remove. | 
5. Quails 
5 Remove. 
F 5 
— K 
9. Two roaſted Lobſters 
1 Remove. 
13. Woodcocks or Par- 
tridges. N 
Remove. 
14. Artichoke or Peas 
Re 
17. Snipes 
Nemo ve. 
8 18. Tarts —_ 
| Nemove. 
19. Collar'd Pig 
20. Fruit 
Removes 


21 Wild Ducks 


A GRAND TABLE in WINTER. 
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1. Vermicelly Soop 
2. Sweet Patties 
3. A Fricaſſee of Beaſt 
Patties 
Stew'd Crab 
Olives of Veal 
Preſerv'd Damſins 
Preſerv'd Oranges 
Maronaded Pigeons 
A boiled Turkey, 
with Oyſter Sauce 
10. Cream Curds 
11. A Pyramid of dry'd 
_ _ Sweetmeats | 
12. Flummery 
$3. Ham © | 
14. A white Fricaſſee of 
Chickens | 
15. Preſerv'd Apricots 
16, Preſerv'd Quinces 
17. A brown Fricaſſee of 
KADDH 
A Fricaſſee of Veal 
_ Sweetmeats . 
19. Minc'd Pies 
20, Oyſter Loaves 
21. Haunch ef Veniſon, 
or roaſt Beef ” 
1 Remove. 
1. Carp with Pheaſants 
Pony oor hone 
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A. ned Page. 1 Pak 
\ LMOND Poſer to BEEF, 2284 toflew 10 
E Rump do. 11 
Cakes, do. 159 | Beef Olives, to make 11 
Cbeeſe- Cables, do. he's 'Beef rolls, do. 62 
40. another way' 12] rump to ragout 47 
5 {5 | ae 101 | & e llar'd to eat cold 44 
Bulter do. 123 Dutch io make 75 
do. anther way 14 to pot | 47 
FHlummery do. 124 freaks to fry 12 
Biſcuits * 22 13 Ao. another way 12 
Imblet of Cockles, lo. 76 Berries to bottle 160 
| pple Damplins, do. 82 | Brain Cakes to male 26 
' to flew 127 | Black Caps to make 123 
anther wi I 27 n Orange to male 142 
Artichoke Bottoms to fry 126 Lemon do. 153 
| to fr icaſſee 5 a0 * Lemon do. another way 18 
to dry . 1264 black Cherry, do. 152 
If ricot Pudding , 80 make... | Raſpberry da. 151 
134 | Ratafia doe. 152 
Fumballs, do. 144 do another aray, 18 
Cuflard, do. 134 } Broccoli, to boil 132 
or Peach Chips, do. 135 | Beaft Kidney, to roaſt 136 
to preſerve 157 | Beans Kidneys to keep 166 
to make Marmalade 157 | Button Muaforooms to pictle 
to dry 168! 181 
As like prunellas 191 Barberries 10 keep inſtead of 
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. of ripe Gooſeberries 139], * Cherry © 148 
' Balm o 10 Wine ſours to preſerve 21 
* Green Gooſeberries 24 | Woodcock to oP, * * 
21 8 5 rc 
| 
Su pplement to the Index. 
0 þ | Page 1 Page 
| Cab s fook Pudding | | 31 | Sauce fort a pig 10 
Candy ee or jemons Whole Ditto 35 
32 | Sauſages © 29 
Gooſeherrics to bottle Rice pudding io boil 39 
Milk-cured from the tafle of pudding, bachelors 37 
turnips 37 | Jelly currant, another away 36 
Pig to roaſt 33 Cakes, ſugar for tea 37 
Hettitoes to dreſs | Pies minced another druy 36 


